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A CATALOGUE  OF  THINGS 
IN  SEASON. 


JANUARY. 


fish. 

Carp,  tench,  perch,  eels,  cod,  soles,  flounders,  thorn- 
hack,  skate,  smelts,  whitings,  lobsters,  crabs,  prawns, 
shrimps,  oysters. 

GAME  AND  POULTRY. 

Pheasants,  partridges,  hares,  rabbits,  woodcocks, 
snipes,  capons,  pullets,  fowls,  chickens,  tame  pigeons. 

VEGETABLES. 

Cabbage,  savoys,  colewort,  sprouts,  brocoli,  leeks, 
onions,  beet,  sorrel,  chervil,  endive,  celery,  garlick, 
potatoes,  parsnips,  carrots,  turnips,  brocoli,  white  and 
purple,  shalots,  lettuces,  cresses,  mustard,  rape,  sal- 
safy ; herbs  of  all  sorts,  dry,  and  some  green  ; cucum- 
bers ; asparagus  and  mushrooms  to  be  had,  though 
not  in  season. 
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FRUIT. 

Apples,  pears,  nuts,  walnuts,  medlars,  grapes. 
FEBRUARY. 


FISH. 

Salmon,  cod,  skate,  sturgeon,  soles,  flounders,  thorn- 
backs,  whitings,  smelts,  lobsters,  crabs,  oysters, 
shrimps,  carp,  tench,  perch,  and  eels. 

GAME  AND  POULTRY. 

Hares  and  patridges  till  the  14th.  Turkeys, 
capons,  fowls,  chickens,  woodcocks,  snipes,  wild-fowl 
of  all  sorts,  tame  rabbits. 

ROOTS  AND  VEGETABLES. 

The  same  as  last  month. 

FRUIT. 

Same  as  last  month. 

MARCH. 

FISII. 

Salmon,  cod,  skate,  soles,  flounders,  thombacks, 
lobsters,  crabs,  oysters,  plaice,  tench,  carp,  perch, 
gudgeons,  mullets,  and  eels. 

GAME  AND  POULTRY. 

Same  as  last  month,  with  the  addition  of  ducklings 
and  chickens. 


ROOTS  AND  VEGETABLES. 

Carrots,  parsnips,  potatoes,  turnips,  beet. 
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FRUIT. 

Apples,  pears,  and  forced  strawberries. 


APRIL,  MAY,  AND  JUNE. 

FISH. 

Carp,  tench,  pike,  sole,  smelts,  eels,  trout,  turbot, 
lobsters,  chub,  salmon,  crayfish,  mackerel,  crabs, 
prawns,  shrimps. 

GAME  AND  POULTRY. 

Pullets,  fowls,  chickens,  ducklings,  pigeons,  rabbits, 
leverets. 


VEGETABLES. 

As  before ; and  in  May,  early  potatoes,  peas,  ra- 
dishes, kidney-beans,  carrots,  turnips,  early  cabbages, 
cauliflowers,  asparagus,  artichokes.  All  sorts  of  sallad 
forced. 


FRUITS. 

In  June ; strawberries,  cherries,  melons,  green 
apricots,  currants,  and  gooseberries  for  tarts. 

JULY  AND  AUGUST. 

FISH. 

Cod,  haddock,  flounders,  plaice,  skates,  thomback, 
mullets,  pikes,  carp,  eels,  sliell-fish ; except  oysters. 
Mackerel  the  two  first  months  of  the  quarter,  but  not 
good  in  August. 


GAME  AND  POULTRY. 

Pullets,  fowls,  chickens,  green  geese,  leverets,  tur- 
key poults,  plovers,  and  wheatears. 

B 
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VEGETABLES. 

Of  all  sorts,  beans,  peas,  French  beans,  &c.,  <fcc. 

FRUIT. 

In  July,  strawberries,  gooseberries,  pine-apples, 
various  plums,  cherries,  apricots,  raspberries,  melons, 
currants,  damsons. 

In  August,  peaches,  plums,  figs,  filberts,  mulberries, 
cherries,  apples,  pears,  nectarines,  grapes,  pines, 
melons,  strawberries,  medlars  and  quinces,  morella 
cherries,  damsons,  and  various  plums. 

SEPTEMBER  AND  OCTOBER. 

Fisn. 

Dories,  haddocks,  smelts,  pike,  perch,  halibut, 
brills,  carp,  barbel,  gudgeons,  tench,  shell-fish. 

GAME  AND  POULTRY. 

Partridge  shooting  begins  the  1st  of  September; 
what  is  therefore  used  before,  is  poached.  Pheasants 
from  the  1st  of  October — partridges,  larks,  hares,  and 
dotterels.  Domestic  fowls,  as  in  former  quarter.  At 
the  end  of  the  month,  wild  ducks,  teal,  snipes,  plover, 
widgeon,  grouse. 


VEGETABLES. 

As  in  January,  French  beans,  last  crops  of  beans, 
&c. 


FRUIT. 

Peaches,  pears,  figs,  grapes,  apples,  medlars,  dam- 
sons, plums,  filberts,  walnuts,  nuts,  quinces,  medlars, 
chesnuts. 
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NOVEMBER. 

FISH. 

Fish  as  the  last  month. 


GAME  AND  POULTRY. 

Game  anti  poultry  as  in  last  month. 

VEGETABLES. 

Carrots,  turnips,  parsnips,  potatoes,  skirrets,  onions, 
leeks,  shalots,  cabbage,  savoys,  eolcwort,  spinach, 
chard-beets,  cardoons,  cresses,  endive,  celery,  lettuces, 
salad,  all  sorts  of  sweet  herbs. 


FRUIT. 

Pears,  apples,  nuts,  walnuts,  chesnuts,  medlars, 
grapes. 


DECEMBER. 


FISH. 

Cod,  turbot,  holibut,  soles,  gurnets,  crayfish, 
sturgeon,  carp,  gudgeons,  codlins,  eels,  dories,  shell- 
fish, skate,  haddock,  whiting,  perch,  pike,  tench. 

GAME  AND  POULTRY. 

Geese,  pigeons,  capons,  fowls,  chickens,  rabbits, 
hares,  snipes,  wood-cocks,  larks,  pheasants,  par- 
tridges, moor-game,  sea-fowls,  guinea-fowls,  wild- 
ducks,  teal,  widgeon,  dotterels,  dun-birds,  grouse. 

VEGETABLES. 

As  in  the  last  month.  Asparagus  forced,  &c. 


As  the  last. 


FRUIT 
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Beef,  mutton,  and  veal  are  in  season  all  the  year  : 
house  lamb  may  he  obtained  all  the  year,  with  the 
exception  of  June,  July,  August  and  September. 
Grass  lamb  comes  in  about  Easter,  and  lasts  till  about 
the  middle  of  May  ; pork  from  September  to  April  or 
May ; roasting  pigs  all  the  year  ; buck  venison  from 
June  to  September ; doe  and  heifer  venison  from 
October  to  January. 


ART  OF  CARVING. 
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DIRECTIONS  FOR  CARVING. 

The  carving-knife  for  a lady  should  he  light,  and  of  a 
middling  size  and  fine  edge.  Strength  is  less  required 
than  address,  in  the  manner  of  using  it : and  to  facili- 
tate this,  the  cook  shall  give  orders  to  the  butcher  to 
divide  the  joints  of  the  bones  of  all  carcase  joints  of 
mutton,  lamb,  and  veal  (such  as  neck,  breast,  and  loin,) 
which  may  then  be  easily  cut  into  thin  slices  attached 
to  the  adjoining  bones.  If  the  whole  of  the  meat  be- 
longing to  each  bone  should  be  too  thick,  a small  slice 
may  be  taken  off  between  every  two  bones. 

The  more  fleshy  joints  (as  fillet  of  veal,  leg  or  sad- 
dle of  mutton,  and  beef)  are  to  be  helped  in  thin  slices, 
neatly  cut  and  smooth ; observing  to  let  the  knife  pass 
down  to  the  bone  in  the  mutton  and  beef  joints. 

The  dish  should  not  be  too  far  off’  the  carver  ; as  it 
gives  an  awkward  appearance,  and  makes  the  task 
more  difficult.  Attention  is  to  be  paid  to  help  every 
one  to  a part  of  such  articles  as  are  considered  the 
best. 

In  helping  fish,  take  care  not  to  break  the  flakes  ; 
which  in  cod  and  very  fresh  salmon  are  large,  and 
contribute  much  to  the  beauty  of  its  appearance.  A 
fish-knife,  not  being  sharp,  divides  it  best  on  this  ac- 
count. Help  a part  of  the  roe,  milt,  or  liver,  to  each 
person.  The  heads  of  carp,  parts  of  those  of  cod,  and 
salmon,  sounds  of  cod  and  fins  of  turbot,  are  likewise 
esteemed  niceties,  and  are  to  be  attended  to  accord- 
ingly. 

In  cutting  up  any  wild-fowl,  duck,  goose,  or  tur- 
key, for  a large  party,  if  you  cut  the  slices  down  from 
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pinion  to  pinion,  without  making  wings, 'there  will  be 
more  prime  pieces. 


A Cod’s  Head. — Fish  in  general  requires  very  little 
carving,  the  fleshy  parts  being  those  principally 
esteemed.  A cod’s  head  and  shoulders,  when  in  sea- 
son, and  properly  boiled,  is  a very  genteel  and  liand- 
-some  dish.  When  cut,  it  should  be  done  with  a fish- 
trowel,  and  the  parts,  about  the  back-bone  on  the 
shoulders  are  the  most  firm  and  the  best.  Take  off  a 
piece  quite  down  to  the  bone,  in  the  direction  (/,  e,f  y, 
putting  in  the  spoon  at  d,  /,  and  with  each  slice  of  fish 
give  a piece  of  the  sound,  which  lies  underneath  the 
back-bone  and  lines  it,  the  meat  of  which  is  thin,  and 
a littc  darker-coloured  than  the  body  of  the  fish  itself. 
About  the  head  arc  many  delicate  parts,  and  a great 
deal  of  the  jelly  kind.  The  jelly  part  lies  about  the 
jaw-bones,  and  the  firm  parts  within  the  head.  Some 
are  fond  of  the  palate,  and  others  the  tongue,  which 
likewise  maybe  got  by  putting  a spoon  into  the  mouth. 

Edge-done  of  Beef. — Cut  off'  a slice  an  inch  thick 
all  the  length  from  d to  e,  and  then  help.  The  soft 
fat,  which  resembles  marrow,  lies  at  the  hack  of  the 
bone,  below  / ; the  firm  fat  must  be  cut  in  horizontal 
slices  at  the  edge  of  the  meat  y.  It  is  proper  to  ask 
which  is  preferred,  as  tastes  differ.  The  skewer  that 
keeps  the  meat  properly  together  when  boiling  is  here 
shown  at  d.  This  should  be  drawn  out  before  it  is 
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served  up ; or,  if  it  is  necessary  to  leave  the  skewer  in 
put  a silver  one. 

Sirloin  of  Beef  may  be  begun  either  at  the  end 
or  by  cutting  into  the  middle.  It  is  usual  to  inquire 
whether  the  outside  or  inside  is  preferred.  For  the 
outside,  the  slice  should  be  cut  down  to  the  bones ; and 
the  same  with  every  following  helping.  Slice  the  in- 
side likewise,  and  give  with  each  piece  some  of  the 
soft  fat. 

The  inside  done  as  follows  eats  excellently : Have 
ready  some  shalot-vinegar  boiling  hot : mince  the 
meat  large,  and  a good  deal  of  the  fat ; sprinkle  it 
'with  salt,  and  pour  the  shalot-vinegar  and  the  gravy 

on  it.  Help  with  a spoon,  as  quickly  as  possible  on 
hot  plates. 

Round  or  Buttock  of  Beef  is  cut  in  the  same 
way  as  fillet  of  veal,  in  the  next  article.  It  should  be 
kept  even  all  over. 

When  helping  the  fat,  observe  not  to  hack  it,  but 
cut  it  smooth.  A deep  slice  should  be  cut  off  the  beef 
before  you  begin  to  help,  as  directed  above  for  the 
Edge-bone. 

Fillet  of  "V  eal. — In  an  ox  this  part  is  round  of 
beef.  Ask  whether  the  brown  outside  be  liked,  other- 
wise help  the  next  slice.  The  bone  is  taken  out  and 
the  meat  tied  close,  before  dressing ; which  makes  the 
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fillet  very  solid.  It  should  be  cut  thin  and  very 
smooth.  A stuffing  is  put  into  the  flap  which  com- 
pletely covers  it : you  must  cut  deep  into  this,  and 
help  a thin  slice,  as  likewise  of  fat.  I rom  carelessness 
in  not  covering  the  latter  with  paper,  it  is  sometimes 
dried  up,  to  the  disappointment  of  the  carver. 

Breast  of  Veal. — One  part  (which  is  called  the 
brisket)  is  thickest,  and  has  gristles ; put  your  knife 
about  four  inches  from  the  edge  of  this,  and  cut 
through  it,  which  will  separate  the  ribs  from  the 
brisket.  Ask  which  is  chosen  and  help  accordingly. 


Calf’s  Head  has  a great  deal  of  meat  upon  it,  if 
properly  managed.  Cut  slices  from  d to  e,  letting  the 
knife  go  close  to  the  bone.  In  the  fleshy  part,  at  the 
neck  end  </,  there  lies  the  throat  sweetbread,  which 
you  should  help  a slice  of  from  / to  g with  the  other 
part.  Many  like  the  eye ; which  you  must  cut  out 
with  the  point  of  your  knife,  and  divide  in  two.  If 
the  jaw-bone  be  taken  off,  there  will  be  found  some 
flue  lean.  Under  the  head  is  the  palate,  which  is 
reckoned  a nicety ; the  lady  of  the  house  should  be 
acquainted  with  all  things  that  are  thought  so,  that 
she  may  distribute  them  among  her  guests. 

Shoulder  of  Mutton. — This  is  a very  good  joint, 
and  by  many  preferred  to  the  leg ; it  being  very  full 
of  gravy,  if  properly  roasted,  and  produces  many  nice 
bits.  The  figure  represents  it  as  laid  in  the  dish  with 
its  back  uppermost.  When  it  is  first  cut,  it  should  be 
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in  the  hollow  part  of  it,  in  the  direction  off/,  <?,  and 
the  knife  should  be  passed  deep  to  the  bone.  < s 
The  pi  line  part  ot  the  fat  lies  on  the  outer  edge,  and 
it  is  to  be  cut  out  in  thin  slices  in  the  direction  h. 
If  many  are  at  table,  and  the  hollow  part  cut  in  the 
line  </,  e,  is  eaten,  some  very  good  and  delicate  slices 
may  be  cut  out  on  each  side  the  ridge  of  the  blade- 
bone,  in  the  direction  /,  g.  The  line  between  these 
two  dotted  lines,  is  that  in  the  direction  of  which  the 
edge  or  ridge  of  the  blade-bone  lies,  and  cannot  be  cut 
across. 


Leg  of  Mutton. — A leg  of  wether  mutton  (which 
is  the  best  flavoured)  may  be  known  by  a round  lump 
of  fat  at  the  edge  of  the  broadest  part.  The  best 
part  is  in  the  midway,  at  e,  between  the  knuckle  and 
c 
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farther  end.  Begin  to  help  there,  by  cutting  thin  deep 
slices  to  f.  If  the  outside  is  not  fat  enough,  help  some 
from  the  side  of  the  broad  end  in  slices  from  li  to 
This  part  is  the  most  juicy ; but  many  prefer  the 
knuckle,  which,  in  fine  mutton,  will  be  very  tender 
though  dry.  There  are  very  fine  slices  on  the  back  of 
the  leg  ; turn  it  up,  and  cut  the  broad  end  ; not  in  the 
direction  you  did  the  other  side,  but  longways.  Io 
cut  out  the  cramp-bone,  take-  hold  of  the  shank  with 
your  left  hand,  and  cut  down  to  the  thigh-bone  at  g ; 
then  pass  the  knife  under  the  cramp-bone  on  the  direc- 
tion, g,  k. 


A Fore  Quarter  of  Lamb. — Separate  the  shoul- 
der from  the  scoven  (which  is  the  breast  and  ribs),  by- 
passing the  knife  under  in  the  direction  of  e,  f,  g,  keep- 
ing it  towards  you  horizontally,  to  prevent  cutting  the 
meat  too  much  off  the  bones.  If  grass-lamb,  the 
shoulder  being  large,  put  it  into  another  dish.  Squeeze 
the  juice  of  half  a Seville  orange  or  (lemon)  on  the 
other  part,  and  sprinkle  a little  salt  and  pepper.  Then 
separate  the  gristly  part  from  the  ribs,  and  help  either 
from  that,  or  from  the  ribs,  as  may  be  chosen. 

Haunch  of  Venison. — Cut  down  to  the  bone  in 
d,  e,  f.  to  let  out  the  gravy  : then  turn  the  broad  end 
of  the  haunch  toward  you,  put  in  the  knife  at  e,  and 
cut  as  deep  as  you  can  to  the  end  of  the  haunch  g ; 
then  help  in  thin  slices,  observing  to  give  some  fat  to 
each  person.  There  is  more  fat  (which  is  a favourite 
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part)  on  the  left  side  of  / and  g than  on  the  other  ; 
and  those  who  help  must  take  care  to  proportion  it,  as 
likewise  the  gravy,  according  to  the  number  of  the 
company. 

Haunch  of  Mutton  is  the  leg  and  part  of  the 
loin,  cut  so  as  to  resemble  haunch  of  venison,  and  is  to 
be  helped  at  table  in  the  same  manner. 

Saddle  of  Mutton. — Cut  long  thin  slices  from  the 
tail  to  the  end,  beginning  close  to  the  backbone.  If 
a large  joint  the  slice  may  be  divided.  Cut  some  fat 
from  the  sides. 


Ham  may  be  cut  three  ways ; the  common  method 
is,  to  begin  in  the  middle,  by  long  slices  from  d to  e, 
from  the  centre  through  the  thick  fat.  This  brings  to 
the  prime  at  first ; which  is  likewise  accomplished  by 
cutting  a small  round  hole  at  the  top  of  the  ham  as  at 
f and  with  a sharp  knife  enlarging  that  by  cutting 
successive  thin  circles ; this  preserves  the  gravy  and 
keeps  the  meat  moist. 

The  last  and  the  most  saving  way  is,  to  begin  at 
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the  hock  end  (which  many  are  most  fond  of),  and 
proceed  onwards.  * * 

Ham  that  is  used  for  pies,  &c.,  should  he  cut  from 
the  under  side,  fix-st  taking  off  a thick  slice. 


Sucking  Pig. — The  cook  usually  divides  the  body 
before  it  is  sent  to  table,  and  garnishes  the  dish  with 
the  jaws  and  ears. 

The  first  thing  is,  to  separate  a shoulder  from  the 
carcase  on  one  side,  and  then  the  leg  according  to 
the  direction  given  by  the  line  </,  e,  e.  The  ribs 
are  then  to  be  divided  into  about  two  helpings  ; and 
an  ear  or  jaw  presented  with  them,  and  plenty  of 
sauce.  The  joints  may  either  be  divided  into  two 
each,  or  pieces  may  be  cut  from  them.  The  ribs  are 
reckoned  the  finest  part ; but  some  people  prefer  the 
neck  end,  between  the  shoulders. 


Goose. — Cut  off  the  apron  in  the  line  d,  //,  t>, 
and  pour  into  the  body  a glass  of  port  wine ; and  a 
large  tea-spoonful  of  mustard,  first  mixed  at  the  side- 
board. Turn  the  neck  end  of  the  goose  towards  you, 
and  cut  the  whole  breast  in  long  slices  from  one  win® 
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to  another ; but  only  remove  them  as  you  help  each 
person,  unless  the  company  is  so  large  as  to  require 
the  legs  likewise.  This  way  gives  more  prime  bits 
than  by  making  wings.  Take  off  the  leg,  by  putting 
the  fork  into  the  small  end  of  the  bone,  pressing  it  to 
the  body,  and  having  passed  the  knife  at  y,  turn  the 
leg,  and  if  a young  bird  it  will  easily  separate.  To 
take  off  the  wing,  put  your  fork  into  the  small  end  of 
the  pinion,  and  press  it  close  to  the  body ; then  put  in 
the  knife  at  k,  and  divide  the  joint,  taking  it  down  in 
the  direction  i.  Nothing  but  practice  will  enable 
people  to  hit  the  joint  exactly  at  the  first  trial.  When 
the  leg  and  wing  of  one  side  are  done,  go  on  to  the 
other;  but  it  is  not  often  necessary  to  cut  up  the 
whole  goose,  unless  the  company  be  very  large.  There 
are  two  side-bones  by  the  wing  which  may  be  cut  off; 
as  likewise  the  back  and  lower  side-bones  : but  the 
best  pieces  are  the  breast,  aud  the  thighs  after  beino- 
divided  from  the  drum-sticks.  a 


Hare. — The  best  way  of  cutting  it  up  is,  to  put 
the  point  of  the  knife  under  the  shoulder  at  d,  and  so 
cut  all  the  way  down  to  the  rump,  on  one  side  of  the 
back-bone,  in  the  line  d , e.  Do  the  same  on  the  other 
side,  so  that  the  whole  hare  will  be  divided  into  three 
parts.  Cut  the  back  into  four,  which  with  the  legs  is 
the  part  most  esteemed.  The  shoulder  must  be  cut 
off  in  a circular  line,  f,  a : lay  the  pieces  neatly  on  the 
dish  as  you  cut  them  ; and  then  help  the  company, 
giving  some  pudding  and  gravy  to  every  person.  This 
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way  can  only  be  practised  when  the  hare  is  yonng : it 
old,  do  not  divide  it  down,  which  will  require  a strong 
ann  : but  put  the  knife  between  the  leg  and  back, 
and  give  it  a little  turn  inwards  at  the  joint which 
you  must  endeavour  to  hit,  and  not  to  break  by  force. 
—When  both  legs  are  taken  off,  there  is  a fine  collop 
on  each  side  of  the  back  ; then  divide  the  back  into  as 
many  pieces  as  you  please,  and  take  off  the  shoulders, 
which  are  by  many  preferred,  and  are  called  the 
sportsman’s  pieces. — When  every  one  is  helped,  cut 
off  the  head,  put  your  knife  between  the  upper  and 
lower  jaw,  and  divide  them,  which  will  enable  you  to 
lay  the  upper  flat  on  your  plate  ; then  put  the  point 
of  the  knife  into  the  centre,  and  cut  the  head  into  two. 
The  ears  and  brains  may  be  helped  then  to  those  who 
like  them. 

Carve  Rabbits  as  directed  the  latter  way  for  hare  : 
cutting  the  back  into  two  pieces,  which,  with  the  legs, 
are  the  prime. 


A Fowl. — A boiled  fowl’s  legs  arc  bent  inwards, 
and  tucked  into  the  belly  ; but  before  it  is  served,  the 
skewers  are  to  be  removed.  Lay  the  fowl  on  your 
plate ; and  place  the  joints,  as  cut  off,  on  the  dish. 
Take  the  wing  off  in  the  direction  of  e to  c?,  in  the 
annexed  engraving,  only  dividing  the  joint  with  your 
knife  ; and  then  with  your  fork  lift  up  the  pinion,  and 
draw  the  wing  towards  the  legs,  and  the  muscles  will 
separate  in  a more  complete  form  than  if  cut.  Slip 
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the  knife  between  the  leg  and  body,  and  cut  to  the 
bone  ; then  with  the  fork  turn  the  leg  back,  and  the 
joint  will  give  way  if  the  bird  is  not  old.  When  the 
four  quarters  are  thus  removed,  take  off  the  merry- 
thought from  j and  the  neck-bones ; these  last  by 
putting  in  the  knife  at  f,  and  pressing  it  under  the 
long  broad  part  of  the  bone  in  the  line  f e,  then  lift 
it  up,  and  break  it  off  from  the  part  that  sticks  to  the 
breast.  The  next  tiling  is,  to  divide  the  breast  from 
the  carcase,  by  cutting  through  the  tender  ribs  close  to 
the  breast  right  down  to  the  tail.  Then  lay  the  back 
upwards,  put  your  knife  into  the  bone  half-way  from 
the  neck  to  the  rump,  and  on  raising  the  lower  end  it 
will  separate  readily.  Turn  the  rump  from  you,  and 
very  neatly  take  off  the  two  sidesmen,  and  the  whole 
will  be  done.  As  each  part  is  taken  off,  it  should  be 
turned  neatly  on  the  dish  : and  care  should  be  taken 
that  what  is  left  goes  properly  from  table.  The  breast 
and  wings  are  looked  upon  as  the  best  parts  ; but  the 
legs  are  most  juicy,  in  young  fowls.  After  all,  more 
advantage  will  be  gained  by  observing  those  who  carve 
well,  and  a little  practice,  than  by  any  written  direc- 
tions whatever. 


A Pheasant. — The  bird  in  the  annexed  engraving 
is  as  trussed  for  the  spit,  with  its  head  under  one  ol' 
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its  wings.  When  the  skewers  are  taken  out,  and  the 
bird  served,  the  following  is  the  way  to  carve  it : — 
Fix  your  fork  in  the  centre  of  the  breast ; slice  it 
down  in  the  lines  e,  d ; take  off  the  leg  on  one  side 
in  the  line  d,  g ; then  cut  off  the  wing  oil  the 
same  side,  in  the  line  d.  Separate  the  leg  and 
wing  on  the  other  side,  and  then  cut  off  the  slices  of 
breast  you  divided  before.  Be  careful  how  you  take 
oft'  the  wings  ; for  if  you  should  cut  too  near  the  neck 
as  at  k,  you  will  hit  on  the  neck -bone,  from  which  the 
wing  must  be  separated.  Cut  off  the  merrythought 
in  the  line  i,  k , by  passing  the  knife  under  it  towards 
the  neck.  Cut  the  other  parts  as  in  a fowl.  The 
breast,  wings,  and  merrythought,  are  the  most  es- 
teemed : but  the  leg  has  a higher  flavour. 


Partridge. — The  partridge  is  here  represented  as 
just  taken  from  the  spit ; but  before  it  is  served  up, 
the  skewers  must  be  withdrawn.  It  is  cut  up  in  the 
same  manner  as  a fowl.  The  wings  must  be  taken  oft' 
in  the  lines  d,  d,  and  the  merrythought  in  the  direc- 
tion of  the  skewer.  The  prime  parts  of  a partridge 
are  the  wings,  breast,  and  merrythought.  But  the 
bird  being  small,  the  two  latter  are  not  often  divided. 
The  wing  is  considered  as  the  best,  and  the  tip  of  it 
reckoned  the  most  delicate  morsel  of  the  whole. 

Pigeons. — Cut  them  in  half,  either  from  top  to 
bottom  or  across.  The  lower  part  is  generally  thought 
the  best , but  the  fairest  way  is  to  cut  from  the  neck 
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to  d,  rather  than  from  e to  /,  by  d,  which  is  the  most 
fashionable.  The  figure  represents  the  back  of  the 
pigeon ; and  the  direction  of  the  knife  is  in  the  line  <?, 
f. \ by  tf,  if  done  the  last  way. 


GENERAL  RULES  FOR  DINNERS. 

Things  used  at  First  Courses. — Various  Soups. 
Fish,  dressed  many  ways.  Turtle.  Mock  Turtle. 
Boiled  Meats  and  Stewed.  Tongue.  Ham.  Bacon. 
Chawls  of  Bacon.  Turkey  and  Fowls,  chiefly  boiled. 
Rump,  Sirloin,  and  Ribs  of  Beef  roasted.  Leg,  Sad- 
dle, and  other  roast  Mutton.  Roast  Fillet,  Loin, 
Neck,  Breast,  and  Shoulder  of  Veal.  Leg  of  Lamb. 
Loin.  Fore-Quarter.  Chine.  Lamb’s-head  and 
Mince.  Mutton  stuffed  and  roasted.  Steaks,  va- 
riously prepared.  Ragouts  and  Frifcassecs.  Meat 
Pies,  raised  and  in  dishes.  Patties  of’Meat,  Fish,  and 
Fowl.  Stewed  Pigeons.  Venison.  Leg  of  Pork. 
Chine,  Loin,  Sparerib.  Rabbits.  Hare.  Puddings, 
boiled  and  baked.  Vegetables,  boiled  and  stewed. 
Calf  s Head  different  ways.  Pig’s  Feet  and  Ears  dif- 
ferent ways.  In  large  dinners  two  Soups  and  two 
dishes  of  Fish. 

Things  for  Second  Courses. — Birds  : and  Game 
of  all  sorts.  Shell-fish,  cold  and  potted.  Collared 
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and  Potted  Fish.  Pickled  ditto.  Potted  Birds.  Ribs 
of  Lamb  roasted.  Brawn.  Vegetables,  stewed  or  iti 
sauce.  French  Beans.  Peas.  Asparagus.  Cauli- 
flower. Fricassee.  Pickled  Oysters.  Spinach,  and 
Artichoke  bottoms.  Stewed  Celery.  Sea  Calc.  Fruit 
Tarts.  Preserved- Fruit  Tourts.  Pippins  stewed. 
Cheese-cakes,  various  sorts.  All  the  list  of  Sweet 
Dishes,  of  which  abundance  are  given  with  directions 
for  preparing  them,  such  as  Creams,  Jellies,  and  all 
the  finer  sorts  of  Puddings,  Mince  Pies,  Arc.  Omlet. 
Macaroni.  Oysters  in  Scallops,  stewed  or  pickled. 

Haring  thus  named  the  sort  of  things  used  for  the 
two  courses,  the  reader  will  think  of  many  others. 
For  removes  of  Soup  and  Fish,  one  or  two  joints  of 
Meat  or  Fowl  arc  served  ; and  for  one  small  course, 
the  articles  suited  to  the  second  must  make  a part. 
Where  Vegetables  and  Fowls,  Arc.,  are  twice  dressed, 
they  add  to  the  appearance  of  the  table  the  first  time  : 
three  sweet  things  may  form  the  second  appearance 
without  greater  expense. 

In  some  houses,  one  dish  at  a time  is  sent  up  with 
the  vegetables  or  sauces  proper  to  it,  and  this  in  suc- 
cession hot  and  hot.  In  other,  a course  of  Soups  and 
Fish;  then  Meats  and  boiled  Fowls,  Turkey,  &c. 
Made  Dishes  and  Game  follow ; and,  lastly,  tlm 
Sweet  Dishes  ; but  these  are  not  the  common  modes. 

It  is  worthy  of  observation  here,  that  common  cooks 
do  not  think  of  sending  up  such  articles  as  are  in  the 
house,  unless  ordered  ; though,  by  so  doing,  the  addi- 
tion of  a collared  or  pickled  thing,  some  Fritters, 
fried  Patties,  or  quick-made  Dumplings,  would  be 
useful  when  there  happen  to  be  accidental  visitors  : 
and  at  all  times  it  is  right  to  better  the  appearance  of 
the  table  rather  than  let  things  spoil  below,  by  which 
the  expense  of  the  family  is  more  increased  than  can 
be  easily  imagined.  Vegetables  are  put  on  the  side- 
table  at  large  dinners,  as  likewise  sauces,  and  servants 
bring  them  round:  but  some  inconveniences  attend 
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this  plan;  and,  when  there  are  not  many  to  wait, 
delay  is  occasioned,  besides  that,  by  awkwardness, 
the  clothes  of  the  company  may  be  spoiled.  If  the 
table  is  of  a due  size,  the  articles  alluded  to  will  not 
fill  it  too  much. 


SUPPERS. 

Hot  suppers  are  not  much  in  use  where  people 
dine  very  late.  When  required,  the  top  and  bottom, 
or  either,  may  be  Game.  Fowls.  Rabbit.  Boiled 
Fish,  such  as  Soles,  Mackerel.  Oysters  stewed  or 
scalloped.  French  Beans.  Cauliflower,  or  Jeru- 
salem Artichokes,  in  white  Sauce.  Broccoli,  with 
Eggs.  Stewed  Spinach  and  ditto.  Sweetbreads. 
Small  Birds.  Mushrooms.  Potatoes.  Scallop,  &c. 
Cutlets.  Roast  Onions.  Salmagundy.  Buttered 
Eggs  on  Toast.  Cold  Neat’s  Tongue.  Ham.  Col- 
lared things.  Hunter’s  Beef  sliced.  Rusks  buttered, 
with  Anchovies  on.  Grated  Hung  Beef  with  Butter, 
with  or  without  Rusks.  Grated  Cheese  round,  and 
Butter,  dressed  in  the  middle  of  a plate.  Radishes 
ditto.  Custards  in  glasses  with  Sippets.  Oysters, 
cold  or  pickled.  Potted  Meats.  Fish.  Birds. 
Cheese,  tfcc.  Good  plain  Cake,  sliced.  Pies  of  Birds 
or  Fruit.  Crabs.  Lobsters.  Prawns.  Cray-fish. 
Any  of  the  list  of  sweet  things.  Fruits.  A Sand- 
wich set  with  any  of  the  above  articles,  placed  a little 
distance  from  each  other  on  the  table,  looks  well, 
without  the  tray,  if  preferred. 

The  lighter  the  things,  the  better  they  appear,  and 
glass  intermixed  has  the  best  effect.  Jellies,  different 
coloured  things,  and  flowers,  add  to  the  beauty  of  the 
table.  An  elegant  supper  may  be  served  at  a small 
expense  by  those  who  know  how  to  make  trifles  that 
are  in  the  house  form  the  greatest  part  of  the  meal. 

Note. — Any  of  the  following  things  may  be  served 
as  a relish,  with  the  Cheese,  after  dinner.  Baked  or 
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pickled  Fisli  done  high.  Dutch  pickled  Herring. 
Sardines,  which  eat  like  Anchovy,  but  are  larger. 
Anchovies.  Potted  Char.  Ditto  Lampreys.  Potted 
Birds  made  high.  Caviare  and  Sippets  of  Toast. 
Salad.  Radishes.  French  Pie.  Cold  Butter.  Pot- 
ted Cheese.  Anchovy  Toast,  &c.  Before  serving  a 
Dutch  Herring,  it  is  usual  to  cut  to  the  bones  with- 
out dividing,  at  the  distance  of  two  inches  from  head 
to  tail  before  served. 
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FIVE  DISHES. 

Knuckle  of  Yeal  stewed  with  Rice. 


Apple-sauce. 

Bread-and-  Butter. 
Pudding. 

Loin  of  Pork  roasted. 

Potatoes. 

Potatoes. 

Peas  Soup. 

( Remove — Boiled  Foul.) 
Oyster  Sauce. 
Apple-pie. 

Roasted  Beef. 
Benton  Sauce. 

Brocoli. 

Potatoes. 

Pigs’  Souse  fried  in  Butter. 
(Remove — Yorkshire  Pudding.) 
Peas  Soup. 

Roast  Yeal. 

Salads. 

Stewed  Beef 
and  Onions. 

Hessian  Ragout. 
Hessian  Soup, 
of  the  above. 

Leg  of  Lamb  roasted. 

Potatoes. 
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Mashed  Potatoes 
grilled. 


Beef  Podovies. 

( Remove — Curd  Puddings.) 

Mutton  Broth. 

Neck  of  Mutton. 


Carrots 
and  Turnips, 


Broiled  Haddocks  stuffed. 


Potatoes. 

Light  Suet 
Dumplings. 
Bound  of  Beef. 

Carrots 
and  Greeens, 

Salad. 

Crimp  Cod. 
Gooseberry 
Pudding. 
Leg  of  Mutton. 

Jerusalem 

Artichokes. 

Spitchcock  Eels. 

( Remove  Chine  of  Lamb  in  Cresses.) 

Potatoes.  Damson  Pudding.  Carrots^ 

Cold  Beef. 

Mashed  Potatoes 
trimmed  with 
small  slices  of 
Bacon. 

Scrag  of  Yeal 
smothered  with  onions. 

( Remove — a Fruit  Pie.) 

Peas  Soup. 
Hashed  Hare. 

BrocolL 

Tongue 
and  Brains. 

Half  Calfs  Head,  grilled. 

( Remove — Pie  or  Pudding.) 
Carrot  Soup. 

Saddle  of  Mutton. 

Bacon. 

Greens  round. 

Potatoes  and  Sallad,  at  side-table. 
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Young 

Greens. 

Boiled  Heck  of  Mutton. 
Baked 

Plum  Pudding. 
Currie  of  dressed  Meat 
in  Casserole  of  Rice. 

Turnips. 

Carrots. 

Edgebone  of  Beef. 
Yegetable  Soup. 
Pulled  Turkey  or  Fowl. 
Leg  broiled. 

Greens. 

Boiled  Fowls. 

Potatoes. 

( Remove — Snowballs. ) 
Patties  of 
dressed  Meat. 

Greens,  and 
mashed  Turnips. 

Chine  of  Bacon  Pork,  boiled. 


Macaroni 

Pudding. 

Potatoes. 


SEVEN  DISHES. 
Salmon  and  fried  Smelts. 

Giblet  Soup. 

Roast  Beef. 


Stewed  Celery. 
Yeal  Patties. 


Peas  Pudding. 

Turnips 
and  Potatoes. 


Leg  of  Pork  boiled. 

Onion  Soup. 

Large  Fowl,  dressed  as  Turkey. 


Bread  Sauce. 

Plum-pudding 

baked. 


Minced  Yeal, 

garnished  with  fried  crumbs. 

Small  Meat  Hot  Apple  Pie,  Potatoes 

Pie.  in  change  for  Soup.  in  a Form. 

Stewed  Onions.  Beans  and  Bacon. 


Saddle  of  Mutton. 
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FOUR  AND  FIVE. 

Carrot?. 

(first  COURSE.) 

Soup. 

Mashed  Turnips. 

Bouillie. 

Mushrooms 

stewed. 

(second  course.) 

Fricassee  of  Sweetbreads. 
Lemon 
Pudding. 

Peas. 

B icon 

(first  course.) 

Mackerel  broiled,  with  Herbs. 
Butter. 

Boiled  Chickens. 

Greens  and 
Carrots. 

Salad 

(second  course.) 

Beef  Cecils. 

Fruit  Pie. 

Fore  quarter  of  Lamb  roasted. 

Potatoes 
in  a shape. 

SEVEN  AND  SEVEN. 

(first  course. 

Broiled  Salmon. 

(Remove — Chine  of  Pork.) 

Stewed 

Spinach. 

Peas  Soup. 

Oxford 

Dumplings. 

Fillet  of  Yeal. 

(Potatoes  and  Mashed  Turnips,  on  side 

Mince- 

Pies. 

Peas 

Pudding. 

table.) 
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(second  course  ) 

Ragout  of  Palates. 

Orange  Fool.  # Potted  beef. 

Curd  Star  with  whip. 

Collared  Eel.  Stewed  Pears, 

Pheasant. 

(Bread- sauce  on  side  (able.) 

(first  course.) 

Cod’s  Head  and  Shoulders. 


( Remove — boiled  Turkey. ) 


Currie 
of  ltabbit. 


Giblet  Soup. 


Eel  Pie. 


Small  Leg  of  Pork. 


Patties. 


Boiled  Neck 
of  Mutton, 

7 Bones. 


Four  small  dishes  of  Vegetables  may  be  put  round  the  Soup,  or 
two  served  at  the  side  table. 


(second  course.) 

Fricandeau. 

Orange  Pudding.  Scraped  Beef. 

Lemon  Creams. 

Anchovj  Toast.  Tarts. 

Teal,  or  other  wild  Fowls. 


Brocoli. 

Chickens 

boiled. 


SEVEN  AND  NINE. 

(FIRST  COURSE.) 

Pepper  Pot. 

Tongue  braised. 

Hunter’s  Pudding. 

Celery, 

dishes  in  a Pyramid. 

Saddle  of  Mutton. 

Greens  and  Potatoes  on  the  side  table , 


FAMILY  DINNERS.  49 


Almond 

Cheesecakes. 

Celery  in 
White  Sauce. 
Collared  Beef. 


(SECOND  COURSE.) 

Boasted  Partridges. 

Raspberry 

Cream. 

Hare. 


Potted 

Cheese. 

Cardoons 

stewed. 

Lemoa  Pudding. 


NINE  AND  SEVEN. 


Chickens. 

Parsley 
Butter. 
Cod  sounds 
White. 

Currant 

Jelly. 

Stewed 

Pigeons. 


(first  course,) 
Stewed  Carp. 


Butter. 


Epergne. 


Gravy. 

Green  Pea3  Soup. 


( Remove — Haunch  Venison,) 
Vegetables  on  side  table. 
(second  course.) 


Mushrooms 

stewed. 

Currant  Tart 
with  Custard. 


Sweetbreads. 
Sauce  Robart. 
Trifle. 

Bread  Sauce. 
Boasted  Partridges. 


Cheek 
of  Bacon. 

Babbits 
and  Onions. 


Cutlets 

Maintenon. 


Blamange  in 
small  forms. 

Stewed 

Cucumbers. 


HIKE  AND  ELEVEN;  AND  A REMOVE. 


(first  course.) 

Turbot. 

(Remove — ChicJcens.) 

Palates. 

Liver  and  Lemon  Sauce. 

Lamb’s  Fry. 

French 

Pie. 

Carrot  Soup. 

Tongue 
in  Turnips. 
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Yeal. 

Olives. 


Stewed 
Pippins. 
Scalloped 
Oysters. 
Cray- fish 
in  Jelly. 


Butter. 

Edgebone  of  Beef. 
Vegetables  on  side  Table. 
(SECOND  COURSE.) 

Wild  Fowl. 
French 
Beans. 

Solid  Syllabub 
in  a glass  dish. 

Peas. 


Goose. 


Babbit  Brown 
in  Fricassee. 


Lobster  in 
Fricassee  Sauce. 
Stewed 
Mushrooms. 
Apricot  Tart, 
open  cover. 


NINE  DISHES,  TWO  REMOVES,  AND  ELEVEN. 

Fish. 

{Remove — Stewed  Beef.) 

Oxford  Dumplings.  Fricandeau. 

Small  Ham.  White  Soup.  Turkey  boiled. 

Lamb  Steaks  Oyster  Sauce, 

round  Potatoes.  Lobster  Patties. 

Fish. 


Remove — Saddle  of  Mutton. 


French  Beans, 
in  White  Sauce. 
Open  Tart. 


(second  course.) 
Sweetbreads  larded. 

Orange  Jelly. 
Kaspberry  Cream. 


Lobster. 


Form. 


Green  Goose. 


Prawns. 

Sago 

Pudding. 

Stewed 

Mushrooms. 


(first  course.) 

Fish. 

(Remove — Hashed  Calf's  Head.) 

Babbit  and  Onions.  Sauce.  Lamb’s  Fry. 

Macaroni  Transparent  Beef- Steak 

Pudding.  Soup.  Pie. 
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Yeal 

Stewed  Pigeons 

Cutlets. 

Fish.  * 

( Remove — Sirloin  of  Beef. ) 
(second  coursb.) 
Chickens. 

with  Cabbage. 

Cheesecakes. 

Raspberry  Cream. 

Stewed  Lobster. 

Peas. 

Trifle. 

Lemon  Cream. 

Asparagus. 

Macaroni. 

Apricot  open  Tart. 

Ducklings. 

ELEYEN  AND  NINE. 

FIRST  COURSE. 

Fish. 

(Remove — Bam  Glazed.) 

Pigeons 

Sweetbread 

stewed. 

Gravy  Soup. 

grilled. 

Tongue. 

Butter. 

Beef-Steak  Pie. 

Bole  Mutton. 

Fillet  of  Yeal. 
(second  course.) 
Pheasant. 

Boiled  Chickens. 

Raspberry  Tartlets.  Bread-Sauce. 

Artichokes. 

Collared  Eel. 

Plateau. 

Collared  Beef. 

Stewed 

Gravy  and  Jelly 

Stewed 

Celery. 

for  Hare. 

Hare. 

ELEVEN  AND  ELEVEN. 
(fikst  COURSE.) 
Stewed  Beef. 

Pears. 

Oxford  Puddings. 

White  Soup. 

Yeal  Fricandeau. 

Ham 

Turkey. 

braised. 

Oyster  Sauce. 

Lamb  Steaks, 

Fish. 

Lobster 

Potatoes. 

Saddle  of  Mutton, 

Patties. 
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French  Beans. 
White  Sauce. 
Open 
Tartlet. 
Anchovy 
Toaste. 


(SECOND  COURSE.) 

Sweetbreads. 

Orange  Jelly. 

Whipped 

Cream. 

Wine  Roll. 

Green  Goose. 


Prawns. 

Muffin 

Pudding. 

Stewed 

Mushrooms. 


ELEVEN  AND  ELEVEN  AND  TWO  REMOVES. 


(FIRST  COURSE.) 

Salmon. 


( Remove — Brisket  of  Beef  Slewed,  and  High  Sauce.) 


Fry. 

Stewed 

Cucumbers. 

Cutlets 

Maintenon. 


Cauliflower. 
Shrimp  Sauce. 

Giblet  Soup. 

Potatoes. 

Anchovy  Sauce. 

Soles  fried. 


Pigeon  Pie. 
Stewed  Peas 
and  Lettuce. 

Yeal  Olives 
braised. 


( Remove — Quarter  Lamb  Roasted.) 


Coffee  Cream. 

Raspberry 

Tart. 

Omlet. 


(second  course.) 
Young  Peas. 


Lobster. 

Trifle. 

Grated  Beef. 


Ducks. 


Ramakins. 

Orange 

Tourt. 

Roughed  Jelly. 


Fruit  Tart. 
Harrico. 


LONG!  TABLE  ONCE  COVERED. 

Fish. 

One  Turkey  or 
Two  Poults. 

Mock  Turtle  Soup. 


Blamange. 

Sweetbreads 

larded. 
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Mash  Turnips. 
Carrots  thick 
round. 

Cray 

Fish. 

Ham  braised. 

Casserole  of  Rice 
with  Giblets. 


Jerusalem  Artichokes 
fricasseed. 

Savoy  Cake. 

Macaroni  Pudding. 
Triile. 
French  Pie. 


Stewed 

Spinach. 

Dried  Salmon 
in  papers. 

Chickens. 


Picked  Crab. 


Sea  Kale. 
Fricandeau. 
Jelly  Form. 


Stewed  Celery. 

Young  Sprouts. 

Apple  Pie  and  Custard. 

Ox  Rumps,  and 
Spanish  Onions. 

Rich  White  Soup. 

Cheesecakes. 


Fish. 

(Remove — Venison,  or  Loin  of  Veal.) 
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SOUPS,  BROTHS,  AND  GRAVIES. 


GENERAL  DIRECTIONS  RESPECTING  SOUPS  AND  GRAVIES. 

When  there  is  fear  of  the  gravy-meat  being  spoilt 
before  it  be  wanted,  season  well  and  fry  it  lightly, 
which  will  preserve  it  two  days  longer;  but  the  gravy 
is  best  when  the  juices  are  fresh. 

When  soups  or  gravies  are  to  be  put  by,  let  them 
be  changed  every  day  into  fresh  scalded  pans.  What- 
ever has  vegetables  boiled  in  it  will  turn  sour  sooner 
than  the  juices  of  meat.  Never  keep  any  gravy,  <fec., 
in  metal. 

When  fat  remains  on  any  soup  a cupful  of  flour  and 
water  mixed  quite  smooth,  and  boiled  in,  will  take  it 
off. 

If  richness  or  greater  consistency  be  wanted,  a good 
lump  of  butter  mixed  with  flour,  and  boiled  in  the 
soup,  will  give  either  of  these  qualities. 

Long  boiling  is  necessary  to  give  the  full  flavour  of 
the  ingredients,  therefore  time  should  be  allowed  for 
soups  and  gravies  ; and  they  are  best  if  made  the  day 
before  they  are  wanted. 

Soups  and  gravies  are  far  better  when  the  meat  is 
put  at  the  bottom  of  the  pan  and  stewed,  and  the  herbs 
roots,  &c.,  with  butter,  than  when  water  is  put  to  the 
meat  at  first ; and  the  gravy  that  is  drawn  from  the 
meat  should  be  almost  dried  up  before  the  water  is  put 
to  it.  Do  not  use  the  sediment  of  gravies,  <fcc.,  that 
have  stood  to  be  cold.  When  onions  are  strong,  boil  a 
turnip  with  them,  if  for  sauce ; this  will  make  them 
mild. 
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If  soups  or  gravies  are  too  weak  do  not  cover  them 
in  boiling,  that  the  watery  particles  may  evaporate. 

A clear  jelly  of  Cow-heels  is  very  useful  to  keep  in 
the  house,  being  a great  improvement  to  soups  and 
gravies. 

Truffles  and  morels  thicken  soups  and  sauces,  and 
give  them  a fine  flavour.  Wash  half  an  ounce  of  each 
carefully,  then  simmer  them  a few  minutes  in  water, 
and  add  them  with  the  liquor,  to  boil  in  the  sauce, 
&c.,  till  tender. 


PARTRIDGE  SOUP. 

Take  two  old  partridges  ; skin  them  ; and  cut  them 
into  pieces,  with  three  or  four  slices  of  ham,  a stick 
of  celery,  and  three  large  onions  cut  into  slices.  Fry 
them  all  in  butter  till  brown,  but  take  care  not  to 
burn  them.  Then  put  them  into  a stew-pan,  with  five 
pints  of  boiling  water,  a few  pepper-corns,  a shank  or 
two  of  mutton,  and  a little  salt.  Stew  it  gently  two 
hours  ; then  strain  it  through  a sieve,  and  put  it  again 
into  a stew-pan,  with  stewed  celery  and  fried  bread ; 
when  it  is  near  boiling,  skim  it,  pour  it  into  a tureen 
and  serve  it  up  hot. 

MACARONI  SOUP. 

Boil  a pound  of  the  best  macaroni  in  a quart  of  good 
stock  till  quite  tender ; then  take  out  half,  and  put  it 
into  another  stew-pot.  To  the  remainder  add  some 
more  stock,  and  boil  it  till  you  can  pulp  all  the  ma- 
caroni through  a fine  sieve ; then  add  together  the 
two  liquors,  a pint  or  more  of  cream,  boiling  hot,  the 
macaroni  that  was  first  taken  out,  and  half  a pound  of 
grated  Parmesan  cheese ; make  it  hot,  but  do  not  let 
it  boil.  Serve  it  with  the  crust  of  a French  roll  cut 
into  the  size  of  a shilling. 
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SCOTCH  MUTTON  BROTH. 

Soak  a neck  of  mutton  in  water  for  an  hour  ; cut 
off  the  scrag,  and  put  it  into  a stew-pot  with  two 
quarts  of  water.  As  soon  as  it  boils  skim  it  well, 
and  then  simmer  it  an  hour  and  a half ; then  take  the 
best  end  of  the  mutton,  cut  into  pieces  (two  bones  in 
each),  take  some  of  the  fat  off,  and  put  as  many  as 
you  think  proper ; skim  the  moment  the  fresh  meat 
boils  up,  and  every  quarter  of  an  hour  afterwards. 
Have  ready  four  or  five  carrots,  the  same  number  of 
turnips,  and  three  onions,  all  cut,  but  not  small,  and 
put  them  in  soon  enough  to  get  quite  tender  : add  four 
large  spoonfuls  of  Scotch  barley,  first  wetted  with 
cold  water.  The  meat  should  stew  three  hours. 
Salt  to  taste,  and  serve  all  together.  Twenty  minutes 
before  serving  put  in  some  chopped  parsley.  It  is  an 
excellent  winter  dish. 

MOCK  TURTLE.  NO.  1 

Cut  into  pieces  an  inch  long  two  neat’s  and  two 
calf’s  feet,  which  put  into  two  pints  of  strong  mutton 
gravy,  to  which  add  a pint  of  Maderia.  Then  take 
four  anchovies,  three  dozen  oysters,  two  onions,  some 
lemon  peel,  and  mace,  with  a few  sweet  herbs ; shred 
all  fine,  with  half  a tea-spoonful  of  Cayenne  pepper  ; 
add  them  to  the  feet.  Stew  all  together  for  two 
hours  and  a quarter.  Add  the  juice  of  two  small 
lemons,  and  put  forcemeat  balls  and  hard  boiled  eggs 
to  it  previous  to  serving  up. 

MOCK  TURTLE.  NO.  2. 

Prepare  half  a calf  s head,  without  the  skin  : when 
the  meat  is  cut  off,  break  the  bones,  and  put  them  into 
a saucepan  with  some  gravy  made  of  beef  and  veal 
bones,  and  seasoned  with  fried  onions,  herbs,  mace, 
and  pepper.  Have  ready  two  or  three  ox-palates 
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"boiled  so  tender  as  to  blanch,  and  cnt  into  small 
pieces ; to  which  a cow-heel,  likewise  cut  into  pieces, 
is  a great  improvement.  Brown  some  butter,  flour, 
and  onion,  and  pour  the  gravy  to  it ; then  add  the 
meats  as  above,  and  stew.  Half  a pint  of  sherry, 
an  anchovy,  two  spoonfuls  of  walnut-ketchup,  the 
same  of  mushroom-ketchup,  and  some  chopped  herbs, 
balls,  &c. 

A CLEAR  BROWN  STOCK  FOR  GRAVY-SOUP  OR  GRAVY. 

Put  a knuckle  of  veal,  a pound  of  lean  beef,  and 
a pound  of  the  lean  of  a gammon  of  bacon,  all  sliced, 
into  a stew-pan,  with  two  or  three  scraped  carrots, 
two  onions,  two  turnips,  and  two  heads  of  celery 
sliced,  and  two  quarts  of  water.  Stew  the  meat 
quite  tender,  but  do  not  let  it  brown.  When  thus 
prepared,  it  will  serve  either  for  soup,  or  brown  or 
white  gravy. 


AN  EXCELLENT  SOUP. 

Take  a scrag  or  knuckle  of  veal,  slices  of  undressed 
gammon  of  bacon,  onions,  mace,  and  a small  quantity 
of  water ; simmer  till  very  strong,  and  lower  it  with 
a good  beef  broth  made  the  day  before,  and  stewed 
till  the  meat  is  done  to  rags.  Add  cream,  vermicelli, 
and  almonds,  as  will  be  directed  in  the  next  receipt, 
and  a roll. 


AN  EXCELLENT  WHITE  SOUP. 

Take  a scrag  of  mutton,  a knuckle  of  veal  after 
cutting  off  as  much  meat  as  will  make  collops,  two  or 
three  shank-bones  of  mutton  nicely  cleaned,  and  a 
quarter  of  a pound  of  very  fine  undrest  lean  gammon 
of  bacon,  with  a bunch  of  sweet  herbs,  a piece  of  fresh 
lemon-peel,  two  or  three  onions,  three  blades  of  mace, 
and  a desert-spoonful  of  white  pepper ; boil  all  in 


58 


DOMESTIC  COOKERY. 


three  quarts  of  water,  till  the  meat  falls  quite  to 
pieces.  Next  day  take  off  the  fat,  clear  the  jelly 
from  the  sediment,  and  put  it  into  a saucepan  of  the 
nicest  tin.  If  maccaroni  is  used,  it  should  be  added 
soon  enough  to  get  perfectly  tender,  after  soaking  in 
cold  water.  Vermicelli  may  be  added  after  the 
thickening,  as  it  requires  less  time  to  do.  Have 
ready  the  thickening,  which  is  to  be  made  as  follows : 
— Blanch  a quarter  of  a pound  of  sweet  almonds,  and 
beat  them  to  a paste  in  a marble  mortar,  with  a 
spoonful  of  water  to  prevent  their  oiling ; mince  a 
large  slice  of  dressed  veal  or  chicken,  and  beat  with  it 
a piece  of  stale  white  bread ; add  to  this  a pint  of  thick 
cream,  a piece  of  fresh  lemon-peel,  and  a blade  of 
mace,  in  the  finest  powder.  Boil  it  a few  minutes  ; 
add  to  it  a pint  of  soup,  and  strain  and  pulp  it  through 
a coarse  sieve  ; this  thickening  is  then  fit  for  putting 
to  the  rest,  which  should  boil  for  half  an  hour  after- 
wards. 


A PLAINER  WHITE  SOUP. 

. Two  or  three  pints  of  soup  may  be  made  of  a 
small  knuckle  of  veal,  with  seasoning  as  directed  in 
the  last  article ; and  both  served  together,  adding  a 
quarter  of  a pint  of  good  milk.  Two  spoonfuls  of 
cream,  and  a little  ground  rice,  will  give  it  a proper 
thickness. 


GIBLET  SOUP. 

Scald  and  clean  three  or  four  sets  of  goose  or  duck 
giblets  ; set  them  to  stew,  with  a pound  or  two  of 
gravy-beef,  scrag  of  mutton,  or  the  bone  of  a knuckle 
of  veal ; an  ox-tail,  or  some  shanks  of  mutton  ; with 
three  onions,  a large  bunch  of  sweet  herbs,  a tea- 
spoonful of  white  pepper,  and  a large  spoonful  of  salt. 
Put  five  pints  of  water,  and  simmer  till  the  gizzards 
(which  must  be  each  in  four  pieces)  are  quite  tender  ; 
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skim  nicely,  ancl  add  a quarter  of  a pint  of  cream, 
two  t a-spoonfuls  of  mushroom  powder,  and  an  ounce 
of  butter  mixed  with  a dessert-spoonful  of  flour.  Let 
it  boil  a few  minutes,  and  serve  with  the  giblets.  It 
may  be  seasoned,  instead  of  cream,  with  two  glasses 
of  sherry  or  Madeira,  a large  spoonful  of  ketchup, 
and  some  Cayenne.  When  in  the  tureen,  add  salt. 

VEAL  BROTH. 

Stew  a small  knuckle  in  about  three  quarts  of  wa- 
ter, two  ounces  of  rice,  a little  salt,  and  a blade  of 
mace,  till  the  liquor  is  half  wasted  away. 

TURNIP  soup. 

Take  off  a knuckle  of  veal  all  the  meat  that  can  be 
made  into  cutlets,  &c. , and  set  the  remainder  on  to  stew 
W’ith  an  onion,  a bunch  of  herbs,  a blade  of  mace,  and 
five  pints  of  water;  cover  it  close  ; and  let  it  do  on  a 
slow  fire,  four  or  five  hours.  Strain  and  set  it  by  till 
next  day ; then  take  the  fat  and  sediment  from  it,  and 
simmer  it  with  turnips  cut  into  small  dice  till  tender, 
seasoning  it  with  salt  and  pepper.  Before  serving,  rub 
down  half  a spoonful  of  flour  with  half  a pint  of  good 
cream,  and  the  size  of  a walnut  of  butter.  Let  a 
small  roll  simmer  in  the  soup  till  wet  through,  and 
serve  this  with  it.  It  should  be  as  thick  as  middling 
cream. 


OLD  PEAS  SOUP. 

Save  the  water  of  boiled  pork  or  beef ; and  if  too 
salt,  put  as  much  fresh  water  to  it ; or  use  fresh  water 
entirly  with  roast-beef  bones,  a ham  or  gammon-bone, 
or  an  anchovy  or  two.  Simmer  these  with  some  good 
wdiole  or  split  peas ; the  smaller  the  quantity  of  water 
at  first,  the  better.  Simmer  till  the  peas  will  pulp 
through  a cullender ; then  set  the  pulp,  and  more  of 
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the  liquor  that  boiled  the  peas,  with  two  carrots,  a 
turnip,  a leek,  and  a stick  of  celery  cut  into  bits,  to 
stew  till  all  is  quite  tender.  The  last  requires  less 
time  ; an  hour  will  do  for  it. 

When  ready,  put  fried  bread  cut  into  dice,  dried 
mint  rubbed  fine,  pepper,  and  (if  wanted)  salt  into 
the  tureen,  and  pour  the  soup  in. 

GREEN  PEAS  SOUP. 

In  shelling  the  peas,  divide  the  old  from  the  young ; 
put  the  old  ones,  with  an  ounce  of  butter,  a pint  of 
water,  the  outside  leaves  of  a lettuce  or  two,  two 
onions,  pepper  and  salt,  to  stew  till  you  can  pulp  the 
peas ; and  when  you  have  done  so,  put  the  liquor  that 
stewed  them,  some  more  water,  the  hearts  and  tender 
stalks  of  the  lettuces,  the  young  peas,  a handful  of 
spinach  cut  small,  and  salt  and  pepper  to  relish  pro- 
perly, and  stew  till  quite  soft.  If  the  soup  is  thin,  or 
not  rich  enough,  either  of  these  faults  may  be  removed 
by  adding  an  ounce  or  two  of  butter,  mixed  with  a 
spoonful  of  rice  or  wheat-flour,  and  boiled  with  it  half 
an  hour.  Before  serving,  boil  some  green  mint  shred 
fine  in  the  soup. 

When  there  is  plenty  of  vegetables,  no  meat  is  ne- 
cessary ; but  if  meat  be  preferred,  a pig’s  foot,  or  ham- 
bone,  &c.,  may  he  boiled  with  the  old  peas,  which  is 
called  the  stock.  More  butter  than  is  mentioned 
above  may  be  used  with  advantage,  if  the  soup  is  re- 
quired to  be  very  rich. 

When  peas  first  come  in,  or  are  very  young,  the 
stock  may  be  made  of  the  shells,  washed  and  boiled 
till  they  will  pulp  with  the  above  : more  thickening 
will  then  be  wanted. 


GRAVY  SOUP. 

W ash  and  soak  a leg  of  beef ; break  the  bone,  and 
set  it  on  the  fire  with  a gallon  of  water,  a large 
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bunch  of  sweet  herbs,  two  large  onions  sliced  and  fried 
a fine  brown  (but  not  burnt),  two  blades  of  mace, 
three  cloves,  twenty  berries  of  allspice,  and  forty 
black  peppers.  Stew  till  the  soup  is  as  rich  as  you 
choose  ; then  take  out  the  meat,  which  will  be  fit  for 
the  servants’  table,  with  a little  of  the  gravy.  Next 
day  take  oft'  the  cake  of  fat ; which  will  serve  for 
basting,  or  for  common  pie-cnist.  Have  ready  such 
vegetables  as  you  choose  to  serve.  Cut  carrots,  tur- 
nips, and  celery,  small,  and  simmer  till  tender  : some 
people  do  not  like  them  to  be  sent  to  table,  only  the 
flavour  of  them.  Boil  vermicelli  a quarter  of  an  hour; 
and  add  to  it  a large  spoonful  of  soy,  and  one  of 
mushroom-ketchup.  A French  roll  should  be  made 
hot,  put  into  the  soup  till  moist  through,  and  served 
in  the  tureen. 

A PEPPER-POT,  TO  BE  SERVED  IN  A TUREEN. 

To  three  quarts  of  water,  put  vegetables  according  to 
the  season  ; in  summer,  peas,  lettuce,  and  spinach ; 
in  winter,  carrots,  turnips,  celery,  and  onions  in  both. 
Cut  small,  and  stew  with  two  pounds  of  neck  of  mut- 
ton, or  a fowl,  and  a pound  of  pickled  pork,  in  three 
quarts  of  water,  till  quite  tender. 

On  first  boiling,  skim.  Half  an  hour  before  serving, 
add  a lobstei’,  or  crab,  cleared  from  the  shells.  Season 
with  salt  and  Cayenne.  A small  quantity  of  rice 
should  be  put  in  with  the  meat.  Some  people  choose 
very  small  suet  dumplings  boiled  with  it.  Should  any 
fat  rise,  skim  nicely,  and  put  half  a cup  of  water  with 
a little  flour. 

Pepper-pot  may  be  made  of  various  things,  and  is 
understood  to  be  a due  proportion  of  fish,  flesh,  fowl, 
vegetables,  and  pulse. 

VEGETABLE  SOUP.  No.  1. 

Pare  and  slice  five  or  six  cucumbers;  and  add  to 
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these  the  inside  of  as  many  cos-lettuces,  a sprig  or 
two  of  mint,  two  or  three  onions,  some  pepper  and 
salt,  a pint  and  a half  of  young  peas,  and  a little  pars- 
ley. Put  these,  with  half  a pound  of  fresh  butter, 
into  a saucepan,  to  stew  in  their  own  liquor,  near  a 
gentle  fire,  half  an  hour ; then  pour  two  quarts  of 
boiling  water  to  the  vegetables,  and  stew  them  two 
hours ; rub  down  a little  flour  into  a tea-cupful  of 
water,  boil  it  with  the  rest  fifteen  or  twenty  minutes, 
and  serve  it. 


VEGETABLE  SOUP.  No.  2. 

Peel  and  slice  six  large  onions,  six  potatoes,  six 
carrots,  and  four  turnips : fry  them  in  half  a pound 
of  butter,  and  pour  on  them  four  quarts  of  boiling 
water.  Toast  a crust  of  bread  as  brown  and  hard 
as  possible,  but  do  not  bum  it ; put  that,  some 
celery,  sweet  herbs,  white  pepper,  and  salt  to  the 
above  ; stew  it  all  gently  for  four  hours,  then  strain  it 
through  a coarse  cloth  : have  ready  sliced  carrot,  celery, 
and  a little  turnip,  and  add  to  your  liking,  and  stew 
them  tender  in  the  soiip.  If  approved  you  may  add 
an  anchovy,  and  a spoonful  of  ketchup. 

CARROT  SOUP. 

Put  some  beef-bones,  with  four  quarts  of  the  liquor 
in  which  a leg  of  mutton  or  beef  has  been  boiled,  two 
large  onions,  a turnip,  pepper,  and  salt  into  a sauce- 
pan, and  stew  for  three  hours.  Have  ready  six  large 
carrots  scraped  and  cut  thin,  strain  the  soup  on  them, 
and  stew  them  till  soft  enough  to  pulp  through  a hair 
sieve  or  coarse  cloth,  then  boil  the  pulp  with  the  soup, 
which  is  to  be  as  thick  as  pcas-soup.  Use  two  wooden 
spoons  to  rub  the  carrots  through.  Make  the  soup 
the  day  before  it  is  to  be  used.  Add  Cayenne.  Pulp 
only  the  red  part  of  the  carrot  and  not  the  yellow. 
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• ONION  SOUP. 

Into  the  water  that  lias  boiled  a leg  or  neck  ol 
mutton,  put  carrots,  turnips,  and  (if  you  have  one)  a 
shank-bone,  and  simmer  two  hours.  Strain  it  on  six 
onions,  first  sliced  and  fried  of  a light  brown ; simmer 
three  hours,  skim  it  carefully,  and  serve.  Put  into  it 
a little  roll,  or  fried  bread. 

SPINACH  SOUP. 

Shred  two  handfuls  of  spinach,  a turnip,  two 
onions,  one  head  of  celery,  two  carrots,  and  a little 
thyme  and  parsley.  Put  all  into  a stew-pot,  with  a 
bit  of  butter  the  size  of  a walnut,  and  a pint  of  broth, 
or  the  water  in  which  meat  has  been  boiled ; stew  till 
the  vegetables  are  quite  tender ; work  them  through  a 
coarse  cloth  or  sieve  with  a spoon,  then  to  the  pulp  of 
the  vegetables  and  liquor  put  a quart  of  fresh  water, 
pepper  and  salt,  and  boil  all  together.  Have  ready 
some  suet  dumplings,  the  size  of  a walnut ; and 
before  you  put  the  soup  into  the  tureen,  put  them  into 
it.  The  suet  mnst  not  be  shred  too  fine ; and  take 
care  that  it  is  quite  fresh. 

SCOTCH  LEEK  SOUP. 

Put  the  water  that  has  boiled  a leg  of  mutton  into 
a stew-pot,  with  a quantity  of  chopped  leeks,  and 
pepper  and  salt ; simmer  them  an  hour : then  mix 
some  oatmeal  with  a little  cold  water,  quite  smooth, 
pour  it  into  the  soup,  set  it  on  a slow  part  of  the  fire, 
and  let  it  simmer  gently  : but  take  care  that  it  does 
not  bum  to  the  bottom. 

HARE  SOUP. 

Take  an  old  hare  that  is  good  for  nothing  else,  cut 
it  into  pieces,  and  put  to  it  a pound  and  a half  of  lean 
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beef,  two  or  three  shank-bones  of  mutton  well  cleaned, 
a slice  of  lean  bacon  or  ham,  an  onion,  and  a bunch  of 
sweet  herbs ; pour  on  it  two  quarts  of  boiling  water ; 
cover  the  jar  into  which  you  put  these,  with  bladder 
and  paper,  and  set  it  in  a kettle  of  water.  Simmer 
till  the  hare  is  stewed  to  pieces ; strain  off  the  liquor 
and  give  it  one  boil,  with  an  anchovy  cut  into  pieces ; 
and  add  a spoonful  of  soy,  a little  Cayenne,  and  salt. 
A few  fine  forcemeat-balls,  fried  of  a good  brown, 
should  be  served  in  the  tureen. 

OX-BUMP  SOUP. 

Two  or  three  rumps  of  beef  will  make  it  stronger 
than  a much  larger  quantity  of  meat  without  these ; 
and  form  a very  nourishing  soup. 

Make  it  like  gravy  soup,  and  give  it  what  flavour 
or  thickening  you  like. 

HESSIAN  SOUP  AND  BAGOUT. 

Clean  the  root  of  a neat’s  tongue  very  nicely,  and 
half  an  ox’s  head,  with  salt  and  water,  and  soak  them 
afterwards  in  water  only.  Then  stew  them  in  five  or 
six  quarts  of  water,  till  quite  tender.  Let  the  soup 
stand  to  be  cold ; take  off  the  fat,  which  will  make 
good  paste  for  hot  meat-pies,  or  will  do  to  baste.  Put 
to  the  soup  a pint  of  split  peas,  or  a quart  of  whole 
ones,  twelve  carrots,  six  turnips,  six  potatoes,  six  large 
onions,  a bunch  of  sweet  herbs,  and  two  heads  of 
celery.  Simmer  them  without  the  meat  till  the  vege- 
tables are  done  enough  to  pulp  with  the  peas  through 
a sieve,  and  the  soup  will  then  he  about  the  thickness 
of  cream.  Season  it  with  pepper,  salt,  mace,  all- 
spice, a clove  or  two,  and  a little  Cayenne,  all  in  fine 
powder.  If  the  peas  are  had  the  soup  may  not  be 
thick  enough  ; then  boil  in  it  a slice  of  roll  and  put  it 
through  the  cullender,  or  add  a little  rice-flour,  mixing 
it  by  degrees. 
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For  the  Ragout  cut  the  nicest  part  of  the  head,  the 
kernels,  and  part  of  the  fat  of  the  root  of  the  tongue 
into  small  thick  pieces.  Rub  these  with  some  of  the 
above  seasoning  as  you  put  them  into  a quart  of  the 
liquor,  kept  out  for  that  purpose  before  the  vegetables 
were  added,  flour  well,  and  simmer  them  nicely  till 
tender.  Then  put  a little  mushroom  and  walnut- 
ketchup,  a little  soy,  a glass  of  port  wine,  and  a tea- 
spoonful  of  made  mustard,  and  boil  all  up  together 
before  served.  If  for  company  small  eggs  and  force- 
meat balls. 

This  way  furnishes  an  excellent  soup  and  a ragout 
at  a small  expense,  and  they  are  not  common.  The 
other  part  will  warm  for  the  family. 


SOUP  A-LA-SAP. 

Boil  half  a pound  of  grated  potatoes,  a pound  of 
beef  sliced  thin,  a pint  of  grey  peas,  an  onion,  and 
three  ounces  of  rice  in  six  pints  of  water  to  five, 
strain  it  through  a cullender,  then  pulp  the  peas  to  it, 
and  turn  it  into  a sauce-pan  again  with  two  heads 
of  celery  sliced.  Stew  it  tender,  and  add  pepper  and 
salt,  and  when  you  serve  add  also  fried  bread. 

PORTABLE  SOUP. 

Boil  one  or  two  knuckles  of  veal,  one  or  two  shins 
of  beef,  and  three  pounds  of  beef  in  as  much  water 
only  as  will  cover  them.  Take  the  marrow  out  of  the 
bones,  put  any  sort  of  spice  you  like,  and  three  large 
onions.  When  the  meat  is  (lone  to  rags  strain  it  off, 
and  put  it  into  a very  cold  place.  "When  cold  take 
off  the  cake  of  fat  (which  will  make  crusts  for  ser- 
vants’ pies),  put  the  soup  into  a double-bottomed  tin 
sauce-pan  and  set  it  on  a pretty  quick  fire,  but  do  not 
let  it  burn.  It  must  boil  fast  and  uncovered,  and  be 
stirred  constantly,  for  eight  hours.  Put  it  into  a pan 
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and  let  it  stand  in  a cold  place  a day;  then  pour  it 
into  a round  china  soup-dish,  and  set  the  dish  into  a 
stew-pan  of  boiling  water  on  a stove  and  let  it  boil, 
and  be  now  and  then  stirred,  till  the  soup  is  thick 
and  ropy,  then  it  is  done  enough.  Pour  it  into  the 
round  part  at  the  bottom  of  cups  or  basons  turned 
upside  down  to  form  cakes,  and  when  cold  turn  them 
out  on  flannel  to  dry.  Keep  them  in  tin  canisters. 
When  they  are  to  be  used  melt  them  in  boiling 
water,  and  if  you  wish  the  flavour  of  herbs,  or  any 
thing  else,  boil'it  first,  strain  off  the  water,  and  melt 
the  soup  in  it. 

This  is  very  convenient  in  the  country,  or  at  sea, 
where  fresh  meat  is  not  always  at  hand,  as  by  this 
means  a basin  of  soup  may  be  made  in  five  minutes. 


SOUP  MAIGRE.  No.  1. 

Melt  half  a pound  of  butter  in  a stew-pan,  shake 
it  round,  and  throw  in  six  middling  onions  sliced. 
Shake  the  pan  well  for  two  or  three  minutes,  then 
put  to  it  five  heads  of  celery,  two  handfuls  of  spinach, 
two  cabbage-lettuces  cut  small,  and  some  parsley. 
Shake  the  pan  well  for  ten  minutes,  then  put  in  two 
quarts  of  water,  some  crusts  of  bread,  a tea-spoonful 
of  beaten  pepper,  three  or  four  blades  of  mace,  and  if 
you  have  any  white  beet  leaves  add  a large  handful 
of  them  cut  small. 

Boil  gently  an  hour.  Just  before  serving,  beat  in 
two  yolks  of  eggs  and  a large  spoonful  of  vinegar. 

SOUP  MAIGRE.  No.  2. 

Flour  and  fry  a quart  of  green  peas,  four  onions 
sliced,  the  coarse  stalks  of  celery,  a carrot,  a turnip, 
and  a parsnip,  then  pour  on  them  three  quarts  of 
water.  Let  it  simmer  till  the  whole  will  pulp  through 
a sieve,  then  boil  in  it  the  best  of  the  celery  cut  thin. 
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STOCK  FOR  BROWN  OR  WHITE  FISH-SOUPS. 

Take  a pound  of  skate,  four  or  five  flounders,  and 
two  pounds  of  eels.  Clean  them  well,  and  cut  them 
into  pieces : cover  them  with  water ; and  season 
them  with  mace,  pepper,  salt,  an  onion  stuck  with 
cloves,  a head  of  celery,  two  parsley-roots  sliced,  and 
a bunch  of  sweet  herbs.  Simmer  an  hour  and  a half 
closely  covered,  and  then  strain  it  for  use.  If  for 
brown  soup,  first  fry  the  fish  brown  in  butter,  and 
then  do  as  above.  It  will  not  keep  more  than  two  or 
three  days. 


EEL  SOUP. 

Take  three  pounds  of  small  eels  ; put  to  them  two 
quarts  of  water,  a crust  of  bread,  three  blades  of 
mace,  some  whole  pepper,  an  onion,  and  a bunch  of 
sweet  herbs  ; cover  them  close,  and  stew  till  the  fish 
is  quite  broken ; then  strain  it  off.  Toast  some  bread, 
cut  it  into  dice,  and  pour  the  soup  on  it  boiling.  A 
piece  of  carrot  may  be  put  in  at  first.  This  soup 
will  be  as  rich  as  if  made  of  meat.  A quarter  of  a 
pint  of  rich  cream,  with  a tea-spoonful  of  flour  rubbed 
smooth  in  it,  is  a great  improvement. 

SKATE  SOUP. 

Make  it  of  the  stock  for  fish  soup  (as  directed  in 
the  last  page)  ; with  an  ounce  of  vermicelli  boiled  in 
it,  a little  before  it  is  serv  ed.  Then  add  half  a pint 
of  cream,  beaten  with  the  yolks  of  two  eggs,  Stir  it 
near,  but  not  on,  the  fire.  Serve  it  with  a small 
French  roll  made  hot  in  a Dutch  oven,  and  then  soaked 
in  the  soup  an  hour. 

EXCELLENT  LOBSTER  SOUP. 

Take  the  meat  from  the  claws,  bodies,  and  tails,  of 
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six  small  lobsters : take  away  the  brown  fur,  and  the 
bag  in  the  head  ; beat  the  fins,  chine,  and  small  claws, 
in  a mortar.  Boil  it  very  gently  in  two  quarts  of 
water,  with  the  crumbs  of  a French  roll,  some  white 
pepper,  salt,  two  anchovies,  a large  onion,  sweet  herbs, 
and  a bit  of  lemon-peel,  till  you  have  extracted  the 
goodness  of  them  all.  Strain  it  off.  Beat  the  spawn 
in  a mortal’,  with  a bit  of  butter,  a quarter  of  a nut- 
meg, and  a tea-spoonful  of  flour ; mix  it  with  a quart 
of  cream.  Cut  the  tails  into  pieces,  and  give  them  a 
boil  up  with  the  cream  and  soup.  Serve  with  force- 
meat-balls  made  of  the  remainder  of  the  lobster,  mace, 
pepper,  salt,  a few  crumbs,  and  an  egg  or  two.  Let 
the  balls  be  made  up  with  a bit  of  flour,  and  heated  in 
the  soup. 


CRAW-FISH  OR  PRAWN  SOUP. 

Boil  six  whitings,  and  a large  eel,  (or  the  eel  and 
half  a thornback,  well  cleaned,)  with  as  much  water 
as  will  cover  them  ; skim  them  clean,  and  put  in 
whole  pepper,  mace,  ginger,  parsley,  an  onion,  a little 
thyme,  and  three  cloves.  Boil  to  a mash.  Pick  fifty 
crawfish,  or  a hundred  prawns ; pound  the  shells,  and 
a little  roll ; but  first  boil  them  with  a little  water, 
vinegar,  salt,  and  herbs ; put  this  liquor  over  the  shells 
in  a sieve ; then  pour  the  other  soup,  clear  from  the 
sediment.  Chop  a lobster,  and  add  this  to  it,  with  a 
quart  of  good  beef-gravy ; add  also  the  tails  of  the 
crawfish  or  the  prawns,  and  some  flour  and  butter ; 
and  season  as  may  be  liked,  if  not  high  enough. 

OYSTER  SOUP. 

Take  two  quarts  of  fish-stock,  as  directed  in  page 
67  ; beat  the  yolks  of  ten  hard  eggs,  and  the  hard 
part  of  two  quarts  of  oysters,  in  a mortar,  and  add 
this  to  the  stock.  Simmer  it  all  for  half  an  hour; 
then  strain  it  off,  and  put  it  and  the  oysters  (cleared 
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of  the  beards,  and  nicely  washed)  into  the  soup. 
Simmer  five  minutes : have  ready  the  yolks  of  six 
raw  eggs  well  beaten,  and  add  them  to  the  soup. 
Stir  it  all  well  one  way  on  the  side  of  the  fire  till  it  is 
thick  and  smooth,  but  do  not  let  it  boil.  Serve  alto- 
gether. 


OYSTER  MOUTH  SOUP. 

Make  a rich  mutton  broth,  with  two  large  onions, 
three  blades  of  mace,  and  some  black  pepper.  When 
strained,  pour  it  on  a hundred  and  fifty  oysters, 
without  the  beards,  and  a bit  of  butter  rolled  in  flour. 
Simmer  gently  a quarter  of  an  hour,  and  serve. 


GRAVIES. 

GENERAL  DIRECTIONS  RESPECTING  GRAVIES. 

Gravy  may  be  made  quite  as  good  of  the  skirts  of 
beef,  and  the  kidney,  as  of  any  other  meat,  prepared 
in  the  same  way. 

An  ox  kidney,  or  milt,  makes  good  gravy,  cut  all  to 
pieces,  and  prepared  as  other  meat ; and  so  will  the 
shank  end  of  mutton  that  has  been  dressed,  if  much 
be  not  wanted. 

The  shank -bones  of  mutton  are  a great  improve- 
ment to  the  richness  of  gravy ; but  first  soak  them 
well,  and  scour  them  clean. 

Tarragon  gives  the  flavour  of  French  cookery,  and 
in  high  gravies  is  a great  improvement ; but  it  should 
be  added  only  a short  time  before  serving. 

TO  DRESS  GRAVY  THAT  WILL  KEEP  A WEEK. 

Cut  lean  beef  thin,  put  it  into  a frying-pan  without 
any  butter,  and  set  it  on  a fire  covered,  but  take  care 
it  does  not  burn ; let  it  stay  till  all  the  gravy  that 
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comes  out  of  the  meat  is  dried  up  into  it  again ; put 
as  much  water  as  will  cover  the  meat,  and  let  that 
stew  away.  Then  put  to  the  meat  a small  quantity 
of  water,  herbs,  onions,  spice,  and  a bit  of  lean  ham  ; 
simmer  till  it  is  rich,  and  keep  it  in  a cool  place. 
Do  not  take  off  the  fat  till  going  to  be  used. 

CLEAR  GRAVY. 

Slice  beef  thin  ; broil  a part  of  it  over,  a very  clear 
quick  fire,  just  enough  to  give  colour  to  the  gravy,  but 
not  to  dress  it : put  that  and  the  raw  into  a very 
nicely  tinned  stew-pan,  with  two  onions,  a clove  or 
two,  whole  black  peppers,  berries  of  allspice,  and  a 
bunch  of  sweet  herbs  : cover  it  with  hot  water,  give 
it  one  boil,  and  skim  it  well  two  or  three  times ; then 
cover  it,  and  simmer  till  quite  strong. 

CULLIS,  OR  BROWN  GRAVY. 

Lay  over  the  bottom  of  a stew-pan  as  much  lean 
veal  as  will  cover  it  an  inch  thick  ; then  cover  the  veal 
with  thin  slices  of  undressed  gammon,  two  or  three 
onions,  two  or  three  bay-leaves,  some  sweet  herbs,  two 
blades  of  mace,  and  three  cloves.  Cover  the  stew-pan, 
and  set  it  over  a slow  fire  ; but  when  the  juices  come 
out,  let  the  fire  be  a little  quicker.  When  the  meat 
is  of  a fine  brown,  fill  the  pan  with  good  beef-broth, 
boil  and  skim  it,  then  simmer  an  hour : and  add  a 
little  water,  mixed  with  as  much  flour  as  will  make 
it  properly  thick  : boil  it  half  an  hour  and  strain  it. 
This  will  keep  a week. 

BECHAMEL,  OR  WHITE  SAUCE. 

Cut  lean  veal  into  small  slices,  and  the  same  quantity 
of  lean  bacon  or  ham  • put  them  into  a stew-pan  with  a 
good  piece  of  butter,  an  onion,  a blade  of  mace,  a few 
mushroom-buttons,  a bit  of  thyme,  and  a bay-leaf ; fry 
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the  whole  over  a very  slow  fire,  but  do  not  brown  it  ; 
thicken  it  with  flour ; then  put  an  equal  quantity  of 
good  broth  and  rich  cream  ; let  it  boil  half  an  hour, 
and  stir  it  all  the  time  ; strain  it  through  a soup- 
strainer. 


A GRAVY,  WITHOUT  MEAT. 

Put  a glass  of  small  beer,  a glass  of  water,  some 
pepper,  salt,  lemon-peel  grated,  a bruised  clove  or  two, 
and  a spoonful  of  walnut-pickle,  or  mushroom  ketchup, 
into  a bason.  Slice  an  onion,  flour  and  fry  it  in  a 
piece  of  butter  till  it  is  brown.  Then  turn  all  the 
above  into  a small  tosser  with  the  onion,  and  simmer 
it  covered  twenty  minutes.  Strain  it  off  for  use,  and 
when  cold  take  off  the  fat. 

A RICH  GRAVY. 

Cut  beef  into  thin  slices,  according  to  the  quantity 
wanted  : slice  onions  thin,  and  flour  both  ; fry  them  of 
a light  pale-brown,  but  do  not  on  any  account  suffer 
them  to  get  black  ; put  them  into  a stew-pan,  pour 
boiling  water  on  the  browning  in  the  frying-pan,  boil 
it  up,  and  pour  on  the  meat.  Put  it  to  a bunch  of 
parsley,  thyme,  and  savory,  a small  bit  of  knotted 
marjoram,  the  same  of  tarragon,  some  mace,  berries  of 
allspice,  whole  black  peppers,  a clove  or  two,  and  a 
bit  of  ham,  or  gammon  of  bacon.  Simmer  till  you 
have  extracted  all  the  juices  of  the  meat ; and  be  sure 
to  skim  the  moment  it  boils,  and  often  after.  If  for  a 
hare,  or  stewed  fish,  anchovy  should  be  added. 


GRAVY  FOR  A FOWL,  WHEN  THERE  IS  NO  MEAT  TO 
MAKE  OF  IT. 

Wash  the  feet  nicely,  and  cut  them  and  the  neck 
small ; simmer  them  with  a little  bread  browned  ; a 
slice  of  onion,  a bit  of  parsley  and  thyme,  some  pepper 
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and  salt,  and  the  liver  and  gizzard,  in  a quarter  of  a 
pint  of  water,  till  half  wasted.  Take  out  the  liver, 
bruise  it,  and  strain  the  liquor  to  it.  Then  thicken  it 
with  flour  and  butter,  and  add  a tea-spoonful  of 
mushroom  ketchup,  and  it  will  be  very  good. 

VEAL  GRAVY. 

Make  it  as  directed  for  Cullis,  (page  70);  but 
leave  out  the  spice,  herbs,  and  flour.  It  should  be 
drawn  very  slowly ; and  if  for  white  dishes,  do  not 
let  the  meat  brown. 

GRAVY  TO  MAKE  MUTTON  EAT  LIKE  VENISON. 

Pick  a very  stale  woodcock,  or  snipe,  cut  it  to 
pieces  (but  first  take  out  the  bag  from  the  entrails), 
and  simmer  with  as  much  unseasoned  meat  gravy  as 
you  will  want.  Strain  it,  and  serve  in  the  dish. 

STRONG  FISH  GRAVY. 

Skin  two  or  three  large  eels,  or  some  flounders ; gut 
and  wash  them  very  clean ; cut  them  into  small 
pieces,  and  put  into  a saucepan.  Cover  them  with 
water,  and  add  a little  crust  of  bread  toasted  brown, 
two  blades  of  mace,  some  whole  pepper,  sweet  herbs, 
a piece  of  lemon-peel,  an  anchovy  or  two,  and  a tea- 
spoonful of  horse-radish.  Cover  close  and  simmer ; 
add  a bit  of  butter  and  flour,  and  boil  with  the  above. 

SAVOURY  JELLY,  TO  PUT  OVER  COLD  PIES. 

Make  it  of  a small  bare  knuckle  of  leg  or  shoulder  of 
veal,  or  a piece  of  scrag  of  that  or  mutton  ; or,  if  the 
pie  be  of  fowl  or  rabbit,  the  carcasses,  necks,  and 
heads,  added  to  any  piece  of  meat,  will  be  sufficient, 
observing  to  give  consistence  by  cow-heel  or  shanks  of 
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mutton.  Put  the  meat,  a slice  of  lean  ham  or  bacon, 
a faggot  of  different  herbs,  two  blades  of  mace,  an 
onion  or  two,  a small  bit  of  lemon-peel,  and  a tea- 
spoonful of  Jamaica  pepper  bruised,  and  the  same  of 
whole  pepper,  and  three  pints  of  water,  in  a stew-pot 
that  shuts  very  close.  As  soon  as  it  boils,  skim  it 
well,  and  let  it  simmer  very  slowly  till  quite  strong  ; 
strain  it,  and  when  cold  take  oft'  the  fat  with  a spoon 
first,  and  then,  to  remove  every  particle  of  grease, 
lay  a clean  piece  of  cap  or  blotting-paper  on  it.  When 
cold,  if  not  clear,  boil  it  a few  minutes  with  the  whites 
of  two  eggs,  (but  do  not  add  the  sediment),  and  pour 
it  through  a nice  sieve,  with  a napkin  in  it,  which  has 
been  dipped  in  boiling  water,  to  prevent  waste. 

JELLY  TO  COVER  COLD  FISH. 

Clean  a maid,  and  put  it  into  three  quarts  of  wa- 
ter, with  a calf’s  foot,  or  cow-heel,  a stick  of  horse- 
radish, an  onion,  three  blades  of  mace,  some  white 
pepper,  a piece  of  lemon-peel,  and  a good  slice  of  lean 
gammon.  Stew  it  until  it  will  jelly;  strain  it  off; 
when  cold,  remove  every  bit  of  fat ; take  it  up  from 
the  sediment,  and  boil  it  with  a glass  of  sherry,  the 
whites  of  four  or  five  eggs,  and  a piece  of  lemon. — 
Boil  without  stirring  ; and  after  a few  minutes,  set  it 
by  to  stand  half  an  hour,  and  strain  it  through  a bag 
or  sieve,  with  a cloth  it.  Cover  the  fish  with  it  when 
cold. 
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FISH. 


TO  CHOOSE  FISH. 

Turbot,  if  good,  should  he  thick,  and  the  belly  of 
a yellowish  white ; if  of  a bluish  cast,  or  thin,  they 
are  bad.  They  are  in  season  the  greatest  part  of  the 
summer. 

Salmon. — If  new,  the  flesh  is  of  a fine  red  (the  gills 
particularly),  the  scales  bright,  and  the  whole  fish 
stiff.  When  just  killed,  there  is  a whiteness  between 
the  flakes,  which  gives  great  firmness ; by  keeping, 
this  melts  down,  and  the  fish  is  more  rich.  The 
Thames  salmon  bears  the  highest  price ; that  caught 
in  the  Severn  is  next  in  goodness,  and  even  preferred 
by  some.  Small  heads,  and  thick  in  the  neck,  are 
best. 

Cod. — The  gills  should  be  very  red : the  fish  should 
be  very  thick  at  the  neck,  the  flesh  white  and  firm, 
and  the  eyes  fresh.  When  flabby  they  are  not  good. 
They  are  in  season  from  the  beginning  of  December  till 
the  end  of  Aprfl. 

Skate. — If  good  they  are  very  white  and  thick. 
If  too  fresh  they  cat  tough,  but  must  not  be  kept  above 
two  days. 

Herrings. — If  good,  their  gills  are  of  a fine  red 
and  the  eyes  bright ; as  is  likewise  the  whole  fish, 
which  must  be  stiff  and  firm. 

Soles. — If  good  they  are  thick,  and  the  belly  is  of 
a cream  colour  ; if  this  is  of  a bluish  cast  and  flabby 
they  are  not  fresh.  They  are  in  the  market  almost 
the  whole  year,  but  are  in  the  highest  perfection  about 
midsummer. 
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Whitings. — The  firmness  of  the  body  and  fins  is 
to  be  looked  to,  as  in  herrings  ; they  are  in  high  sea- 
son during  the  first  three  months  of  tho  year,  but 
may  be  had  a great  part  of  it. 

Mackerel. — Choose  as  whitings.  Their  season  is 
May,  June,  and  July.  They  are  so  tender  a fish  that 
they  carry  and  keep  worse  than  any  other. 

Pike. — For  freshness  observe  the  above  marks.  The 
best  are  taken  in  rivers : they  are  a very  dry  fish, 
and  are  much  indebted  to  stuffing  and  sauce. 

Carp  live  some  time  out  of  water,  and  may  there- 
fore get  wasted  ; it  is  best  to  kill  them,  as  soon  as 
caught,  to  prevent  this.  The  same  signs  of  freshness 
attend  them  as  other  fish. 

Tench. — They  are  a fine-flavoured  fresh- water  fish, 
and  should  be  killed  and  dressed  as  soon  as  caught. — 
When  they  are  to  be  bought,  examine  whether  the 
gills  are  red  and  hard  to  open,  the  eyes  bright,  and 
the  body  stiff.  The  tench  has  a slimy  matter  about 
it,  the  clearness  and  brightness  of  which  show  fresh- 
ness.  The  season  is  July,  Augnst,  and  September. 

Perch. — Take  the  general  rules  given  to  distinguish 
the  freshness  of  other  fish.  They  are  not  so  delicate 
as  carp  and  tench. 

Smelts,  if  good,  have  a fine  silvery  hue,  are  very 
firm,  and  have  a refreshing  smell  like  cucumbers 
newly  cut.  They  arc  caught  in  the  Thames  and  some 
other  large  rivers. 

Mullets. — The  sea  are  preferred  to  the  river  mul- 
lets, and  the  red  to  the  grey.  They  should  be  very 
firm — Their  season  is  August. 

Gudgeons. — They  are  chosen  by  the  same  rales  as 
other  fish.  They  are  taken  in  running  streams  ; come 
in  about  midsummer,  and  are  to  be  had  for  five  or 
six  months. 

Eels. — There  is  a greater  difference  in  the  good- 
ness of  eels  than  of  any  other  fish.  The  true  silver- 
eel  (so  cailed  from  the  bright  colour  of  the  belly)  is 
caught  in  the  Thames.  The  Dutch  eels  sold  at  Bil- 
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liugsgate  are  very  Lad ; those  taken  in  great  floods  are 
generally  good,  but  in  ponds  they  have  usually  a 
strong  rank  flavour.  Except  the  middle  of  summer, 
they  are  always  in  season. 

Lobsters. — If  they  have  not  been  long  taken,  the 
claws  will  have  a strong  motion  when  you  put  your 
finger  on  the  eyes  and  press  them.  The  heaviest  are 
the  best,  and  it  is  preferable  to  boil  them  at  home. 
When  you  buy  them  ready  boiled,  try  whether  their 
tails  are  stiff,  and  pull  up  with  a spring ; otherwise 
that  part  will  be  flabby.  The  cock  lobster  is  known 
by  the  narrow  back  part  of  the  tail,  and  the  two 
uppermost  fins  within  it  are  stiff  and  hard ; but  those 
of  the  hen  are  soft,  and  the  tail  broader.  The  male, 
though  generally  smaller  has  the  highest  flavour,  the 
flesh  is  firmer,  and  the  colour  when  boiled  is  a deeper 
red. 

Crabs. — The  heaviest  are  best,  and  those  of  a 
middling  size  are  sweetest.  If  light  they  are  watery ; 
when  in  perfection  the  joints  of  the  legs  are  stiff  and 
the  body  has  a very  agreeable  smell.  The  eyes  look 
dead  and  loose  when  stale. 

Prawns  and  Shrimps. — When  fresh  they  have  a 
sweet  flavour,  are  firm  and  stiff,  and  the  colour  is 
bright. — Shrimps  are  of  the  prawn  kind,  and  may  be 
judged  by  the  same  rules. 

Oysters. — There  are  several  kinds  ; the  Pyfleet, 
Colchester,  and  Milford,  are  much  the  best.  The 
native  Milton  are  fine,  being  white  and  fat ; but 
others  may  be  made  to  possess  both  these  qualities  in 
some  degree  by  proper  feeding.  When  alive  and 
strong  the  shell  closes  on  the  knife.  They  should  be 
eaten  as  soon  as  opened,  the  flavour  becoming  poor 
otherwise.  The  rock  oyster  is  largest,  but  usually  has 
a course  flavour  if  eaten  raw. 

Flounders. — They  should  be  thick,  firm,  and  have 
their  eyes  bright.  They  very  soon  become  flabby  and 
bad.  They  are  both  sea  and  river  fish.  The  Thames 
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produces  the  best.  They  are  in  season  from  January 
to  March,  and  from  July  to  September. 

Sprats. — Choose  by  the  same  rules  as  Herrings. 

OBSERVATIONS  ON  DRESSING  FISH. 

If  the  fishmonger  does  not  clean  it,  fish  is  seldom 
very  nicely  done ; but  those  in  great  towns  wash  it 
beyond  what  is  necessary  for  cleaning,  and  by  per- 
petual watering  diminish  the  flavour.  When  quite 
clean,  if  to  be  boiled,  some  salt  and  a little  vinegar 
should  be  put  into  the  water  to  give  firmness,  but 
Cod,  Whiting,  and  Haddock,  are  far  better  if  a little 
salted,  and  kept  a day ; and  if  not  very  hot  weather 
they  will  be  good  two  days. 

Those  who  know  how  to  purchase  fish,  may,  by 
taking  more  at  a time  than  they  want  for  one  day, 
often  get  it  cheap ; and  such  kinds  as  will  pot  or 
pickle,  or  keep  by  being  sprinkled  with  salt  and  hung 
up,  or  by  being  fried  will  serve  for  stewing  the  next 
day,  may  then  be  bought  with  advantage. 

Fresh- water  fish  has  often  a muddy  smell  and  taste, 
to  take  off  which,  soak  it  in  strong  salt  and  water 
after  it  is  nicely  cleaned ; or  if  of  a size  to  bear  it, 
scald  it  in  the  same ; then  dry  it,  and  dress  it. 

The  fish  must  be  put  into  the  water  while  cold,  and 
set  to  do  very  gently,  or  the  outside  will  break  before 
the  inner  part  is  done. 

Crimp  fish  should  be  put  into  boiling  water ; and 
when  it  boils  up,  pour  a little  cold  water  in,  to  check 
extreme  heat,  and  simmer  it  a few  minutes. 

The  fish-plate  on  which  it  is  done  may  be  drawn  up 
to  see  if  it  be  ready  ; it  will  leave  the  bone  when  it  is. 
It  should  then  be  immediately  taken  out  of  the  water, 
or  it  will  soon  be  woolly.  The  fish-plate  should  be 
set  crosswise  over  the  kettle,  to  keep  hot  for  serving ; 
and  a clean  cloth  cover  the  fish  to  prevent  it  losing 
its  colour. 
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Small  fish  nicely  fried,  covered  with  egg  and 
crumbs,  make  a dish  far  more  elegant  than  if  served 
plain. — Great  attention  should  be  paid  to  garnishing 
fish  : use  plenty  of  horse-radish,  parsley,  and  lemon. 

When  well  done,  and  with  very  good  sauce,  fish  is 
more  attended  to  than  almost  any  other  dish.  The 
liver  and  roe  should  he  placed  on  the  dish,  so  that  the 
lady  may  see  them,  and  help  a part  to  every  one. 

If  fish  is  to  he  fried  or  broiled,  it  must  he  wrapt  in 
a nice  soft  cloth  after  it  is  well  cleaned  and  washed. — 
When  perfectly  dry,  wet  with  an  egg  if  for  hying, 
and  .sprinkle  the  finest  crumbs  of  bread  over  it ; if 
done  a second  time  with  the  egg  and  bread,  the  fish 
will  look  much  better ; then,  having  a thick -bottomed 
frying-pan  on  the  fire,  with  a large  quantity  of  lard 
or  dripping  boiling  hot,  plunge  the  fish  into  it,  and  let 
it  fry  middlingly  quick,  till  the  colour  is  a fine  brown 
yellow,  and  it  is  judged  ready.  If  it  is  done  enough 
before  it  has  obtained  a proper  degree  of  colour,  the 
cook  should  draw  the  pan  to  the  side  of  the  fire; 
carefully  take  it  up,  and  either  place  it  on  a large 
sieve  turned  upwards,  and  to  be  kept  for  that  purpose 
only,  or  on  the  under  side  of  a dish  to  drain  ; and  if 
wanted  very  nice,  a sheet  of  cap  paper  must  be  put  to 
receive  the  fish,  which  should  look  a beautiful  colour, 
and  all  the  crumbs  appear  distinct ; the  fish  being 
free  from  all  grease.  The  same  dripping,  with  a little 
fresh,  will  serve  a second  time.  Butter  gives  a bad 
colour  ; oil  fries  of  the  finest  colour  for  those  who  will 
allow  the  expense. 

Garnish  with  a fringe  of  curled  raw  parsley,  or 
parsley  fried,  which  must  be  thus  done.  When 
washed  and  picked,  throw  it  again  into  clean  water ; 
when  the  lard  or  dripping  boils,  throw  the  parsley 
into  it  immediately  from  the  water,  and  instantly  it 
will  be  green  and  crisp,  and  must  be  taken  up  with  a 
slice  : this  may  be  done  after  the  fish  is  fried. 

If  fish  is  to  be  broiled,  it  must  be  seasoned, 
floured,  and  put  on  a gridiron  that  is  very  clean  5 
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which,  when  hot,  should  be  rubbed  with  a bit  of  suet 
to  prevent  the  fish  from  sticking.  It  must  be  broiled 
on  a very  clear  fire,  that  it  may  not  taste  smoky ; and 
not  too  near,  that  it  may  not  be  scorched. 


TURBOT. 

TO  KEEP  TURBOT. 

If  necessary,  turbot  will  keep  for  two  or  three  days, 
and  be  in  as  high  perfection  as  at  first,  if  lightly  rub- 
bed over  with  salt,  and  carefully  hung  in  a cold  place. 

TURBOT,  TO  BOIL. 

The  turbot-kettle  must  be  of  a proper  size,  and  in 
the  nicest  order.  Set  the  fish  in  cold  water  sufficient 
to  cover  it  completely,  throw  a handful  of  salt  and  a 
glass  of  vinegar  into  it,  and  let  it  gradually  boil : bo 
very  careful  that  there  fall  no  blacks  ; but  skim  it 
well,  and  preserve  the  beauty  of  the  colour. 

Serve  it  garnished  with  a complete  fringe  of  curled 
parsley,  lemon,  and  horse-radish. 

The  sauce  must  be  the  finest  lobster,  and  anchovy 
butter,  and  plain  butter,  served  plentifully  in  separate 
tureens. 

SALMON. 

SALMON,  TO  BOIL. 

Clean  it  carefully,  boil  it  gently,  and  take  it  out  of 
the  water  as  soon  as  done.  Let  the  water  be  warm 
if  the  fish  be  split.  If  underdone  it  is  very  unwhole- 
some. Serve  with  shrimp  or  anchovy  sauce. 

SALMON,  TO  BROIL. 

Cut  slices  an  inch  thick,  and  season  with  pepper 
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and  salt ; lay  each  slice  in  half  a sheet  of  white  paper 
well  buttered,  twist  the  ends  of  the  paper,  and  broil 
the  slices  over  a slow  fire  six  or  eight  minutes.  Serve 
in  the  paper  with  anchovy-sauce. 

SALMON,  TO  POT. 

Take  a large  piece,  scale  and  wipe,  but  do  not  wash 
it ; salt  very  well,  let  it  lie  till  the  salt  is  melted  and 
drained  from  it,  then  season  with  beaten  mace,  cloves, 
and  whole  pepper : lay  in  a few  bay-leaves,  put  it 
close  into  a pan,  cover  it  over  with  butter,  and  bake 
it ; when  well  done,  drain  it  from  the  gravy,  put  it 
into  the  pots  to  keep,  and  when  cold  cover  it  with 
clarified  butter. 

In  this  manner  you  may  do  any  firm  fish. 

SALMON,  TO  DRY. 

Cut  the  fish  down,  take  out  the  inside  end  roe.  Rub 
the  whole  with  common  salt  after  scaling  it;  let  it 
hang  twenty-four  hours  to  drain.  Pound  three  or  four 
ounces  of  saltpetre,  according  to  the  size  of  the  fish, 
two  ounces  of  bay  salt,  and  two  ounces  of  coarse 
sugar ; rub  these,  when  mixed  well,  into  the  salmon, 
and  lay  it  on  a large  dish  or  tray  two  days,  then  rub 
it  well  with  common  salt,  and  in  twenty-four  hours 
more  it  will  be  fit  to  dry  ; wipe  it  well  after  draining. 
Hang  it  either  in  a wood  chimney,  or  in  a dry  place  ; 
keeping  it  open  with  two  small  sticks. 

Dried  salmon  is  eaten  broiled  in  paper,  and  only 
just  wanned  through,  with  egg-sauce  and  mashed 
potatoes  ; or  it  may  be  boiled,  especially  the  bit  next 
the  head. 

AN  EXCELLENT  DISH  OF  DRIED  SALMON. 

Pull  some  into  flakes  ; have  ready  some  eggs  boiled 
hard,  and  chopped  large ; put  both  into  half  a pint  of 
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thin  cream,  and  two  or  three  ounces  of  butter  rubbed 
with  a tea-spoonful  of  flour ; skim  it  and  stir  till  boil- 
ing hot ; make  a wall  of  mashed  potatoes  round  the 
inner  edge  of  a dish,  and  pour  the  above  into  it. 

SALMON,  TO  PICKLE.  NO.  1. 

Boil  as  before  directed,  take  the  fish  out,  and  boil 
the  liquor  with  bay-leaves,  pepper-corns,  and  salt ; 
add  vinegar,  when  cold,  and  pour  it  over  the  fish. 

SALMON,  TO  PICKLE.  NO.  2. 

After  scaling  and  cleaning,  split  the  salmon,  and 
divide  it  into  such  pieces  as  you  choose,  lay  it  in  the 
kettle  to  fill  the  bottom,  and  as  much  water  as  will 
cover  it ; to  three  quarts  put  a pint  of  vinegar,  a hand- 
ful of  salt,  twelve  bay-leaves,  six  blades  of  mace,  and 
a quarter  of  an  ounce  of  black-pepper.  When  the 
salmon  is  boiled  enough,  drain  it  and  put  it  on  a clean 
cloth,  then  put  more  salmon  into  the  kettle,  and  pour 
the  liquor  upon  it,  and  so  on  till  all  is  done.  After  this, 
if  the  pickle  be  not  smartly  flavoured  with  the  vinegar 
and  salt,  add  more,  and  boil  quick  three  quarters  of  an 
hour.  When  all  is  cold,  pack  the  fish  in  something 
deep,  and  let  there  be  enough  of  pickle  to  plentifully 
cover.  Preserve  it  from  the  air.  The  liquor  must  be 
drained  from  the  fish,  and  occasionally  boiled  and 
skimmed. 


SALMON  COLLARED. 

Split  such  a part  of  the  fish  as  may  be  sufficient  to 
make  a handsome  roll,  wash  and  wipe  it,  and  having 
mixed  salt,  white  pepper,  pounded  mace  and  Jamaica 
pepper,  in  quantity  to  season  it  very  high,  rub  it  inside 
and  out  well.  Then  roll  it  tight  and  bandage  it,  put 
as  much  water  and  one-third  vinegar  as  will  cover  it, 
p 
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with  bay-leaves,  salt,  and  both  sorts  of  pepper.  Cover 
close,  and  simmer  till  done  enough.  Drain  and  boil 
quick  the  liquor,  and  put  on  when  cold.  Serve  with 
fennel.  It  is  an  elegant  dish,  and  extremely  good. 


COD. 

Some  people  boil  the  cod  whole  ; but  a large  head 
and  shoulders  contain  all  the  fish  that  is  proper  to  help, 
the  thimner  parts  being  overdone  and  tasteless,  before 
the  thick  are  ready.  But  the  whole  fish  may  be  pur- 
chased at  times  more  reasonably,  and  the  lower  half, 
if  sprinkled  and  hung  up,  will  be  in  high  perfection 
in  one  or  two  days.  Or  it  may  be  made  saltcr,  and 
served  with  egg-sauce,  potatoes,  and  parsnips. 

Cod  when  small  is  usually  very  cheap.  If  boiled 
quite  fresh  it  is  watery ; but  eats  excellently  if  salted 
and  hung  up  for  a day  to  give  it  firmness,  then  stuffed 
and  broiled,  or  boiled. 

cod’s  head  and  shoulders 

Will  eat  much  finer  by  having  a little  salt  rubbed 
down  the  bone,  and  along  the  thick  part,  even  if  to 
be  eaten  the  same  day. 

Tie  it  up  and  put  it  on  the  fire  in  cold  water  which 
will  completely  cover  it : throw  a handful  of  salt  into 
it.  Great  care  must  be  taken  to  serve  it  without  the 
smallest  speck  of  black  or  scum.  Garnish  with  a large 
quantity  of  double  parsley,  lemon,  horse-raddish,  and 
the  milt,  roe,  and  liver,  and  fried  smelts  if  approved. 
If  with  smelts,  be  careful  that  no  water  hangs  about 
the  fish  ; or  the  beauty  of  the  smelts  will  be  taken  off. 
as  well  as  the  flavour. — Serve  with  plenty  of  oyster  or 
shrimp  sauce,  and  anchovy  and  butter. 
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CRIMP  COD. 

Boil,  broil,  or  fry. 

COD  SOUNDS  BOILED. 

Soak  them  in  warm  water  half  an  hour,  then  scrape 
and  clean  them ; and  if  to  be  dressed  white,  boil  them 
in  milk  and  water  ; when  tender  serve  them  in  a nap- 
kin, with  egg- sauce.  The  salt  must  not  be  much 
soaked  out,  unless  for  fricassee. 

COD  SOUNDS  TO  LOOK  LIKE  SMALL  CHICKENS. 

. good  maigre-day  dish.  Wash  three  large  sounds 
nicely,  and  boil  in  milk  and  water,  but  not  too  tender; 
when  cold,  put  a forcemeat  of  chopped  oysters, 
crumbs  of  bread,  a bit  of  butter,  nutmeg,  pepper, 
salt,  and  the  yolks  of  two  eggs ; spread  it  over  the 
sounds,  and  roll  up  each  in  the  form  of  a chicken, 
skeweiing  it;  then  lard  them  as  you  would  chickens, 
dust  a little  flour  over,  and  toast  them  in  a tin  oven 
slowly.  When  done  enough,  pour  over  them  a fine 
oyster-sauce.  Serve  for  side  or  corner  dish. 

COD  SOUNDS,  TO  BROIL. 

Scald  in  hot  water,  rub  well  witli  salt,  pull  off  the 
dirty  skin,  and  put  them  to  simmer  till  tender ; take 
them  out,  flour,  and  broil.  While  this  is  being  done, 
season  a little  brown  gravy  with  pepper,  salt,  a tea- 
spoonful of  soy,  and  a little  mustard ; give  it  a boil 
■with  a bit  of  flour  and  butter,  and  pour  it  over  the 
sounds. 


COD  SOUNDS  RAGOUT. 

Prepare  as  above ; then  stew  them  in  white  gravy 
Seasoned;  cream,  butter,  and  a little  bit  of  flour  added 
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before  von  serve,  gently  boiling  up.  A bit  of  lemon- 
peel,  nutmeg,  and  the  least  pinch  of  pounded  mace 
should  give  the  flavour. 


CURRIE  OF  COD, 

Should  be  made  of  sliced  cod,  that  has  either  been 
crimped  or  sprinkled  a day,  to  make  it  firm.  Fry  it 
of  a fine  brown  with  onion ; and  stew  it  with  a good 
white  gravy,  a little  curric-powder,  a hit  of  butter  and 
flour,  three  or  four  spoonfuls  of  rich  cream,  salt,  and 
Cayenne,  if  the  powder  be  not  hot  enough. 

TO  DRESS  SALT  COD. 

Soak  and  clean  the  piece  you  mean  to  dress,  then 
lay  it  all  night  in  water,  with  a glass  of  vinegar. 
Boll  it  enough,  then  break  it  into  flakes  on  the  dish  ; 
pour  over  it  parsnips  boiled,  beaten  into  a mortar,  and 
then  boiled  up  with  cream  and  a large  piece  of  butter 
rubbed  with  a bit  of  flour.  It  may  be  served  as 
above  with  egg-sauce  instead  of  the  parsnips,  and  the 
root  sent  up  whole ; or  the  fish  may  be  boiled  and 
sent  up  without  flaking,  and  sauces  as  above. 


STURGEON. 

TO  DRESS  FRESH  STURGEON. 

Cut  slices,  rub  egg  over  them,  then  sprinkle  with 
with  crumbs  of  bread,  parsley,  pepper,  salt ; fold 
them  in  paper,  and  broil  gently. 

Sauce ; butter,  anchovy,  and  soy. 

TO  ROAST  STURGEON.  No.  1. 

Put  it  on  a lark-spit,  then  tic  it  on  a large  spit ; 
baste  it  constantly  with  butter ; and  serve  with  good 
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gravy,  an  anchovy,  a squeeze  of  Seville  orange  or 
lemon,  and  a glass  of  sherry. 

TO  ROAST  STURGEON.  No.  2. 

Put  a piece  of  butter,  rolled  in  flour,  into  a stew- 
pan  with  four  cloves,  a bunch  of  sweet  herbs,  two 
onions,  some  pepper  and  salt,  half  a pint  of  water, 
and  a glass  of  vinegar.  Stir  it  over  the  fire  till  hot  ; 
then  let  it  become  lukewarm,  and  steep  the  fish  in  it 
an  hour  or  two.  Butter  a paper  well,  tie  it  round, 
and  roast  it  without  letting  the  spit  run  through. 
Serve  with  sorrel  and  anchovy-sauce. 

AN  EXCELLENT  IMITATION  OF  PICKLED  STURGEON. 

Take  a fine  large  turkey,  but  not  old  ; pick  it  very 
nicely,  singe,  and  make  it  extremely  clean  : bone  and 
wash  it,  and  tie  it  across  and  across  with  a bit  of  mat- 
string washed  clean.  Put  into  a very  nice  tin 
sauce-pan  a quart  of  water,  a quart  of  vinegar,  a 
quart  of  white  (but  not  sweet)  wine,  and  a very  large 
handful  of  salt ; boil  and  skim  it  well,  then  boil  the 
turkey.  When  done  enough  tighten  the  strings, 
and  lay  upon  it  a dish  with  a weight  of  two  pounds 
over  it. 

Boil  the  liquor  half  an  hour ; and  when  both  are 
cold,  put  the  turkey  into  it.  This  will  keep  some 
months,  and  eats  more  delicately  than  sturgeon  ; vine  • 
gar,  oil,  and  sugar,  are  usually  eaten  with  it.  If  more 
vinegar  or  salt  should  be  wanted,  add  when  cold. 
Send  fennel  over  it  to  table. 

TIIORNBACK  AND  SKATE 

Should  be  hung  one  day  at  least  before  they  are 
dressed  ; and  may  be  served  either  boiled,  or  fried  in 
crumbs,  being  first  dipped  in  egg. 
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CRIMP  SKATE. 

Boil  and  send  up  in  a napkin ; or  fry  as  above. 

MAIDS 

Should  likewise  be  hung  one  day  at  least.  They  may 
be  boiled  or  fried  ; or,  if  of  a tolerable  size,  the  middle 
may  be  boiled  and  the  fins  fried.  They  should  be 
dipped  in  egg,  and  covered  with  crumbs. 

BOILED  CARP. 

Serve  in  a napkin,  and  with  the  sauce  which  you 
will  find  directed  for  it  under  the  article  Stcw7ed  Carp. 

STEWED  CARP. 

Scald  and  clean,  take  care  of  the  roe,  &c\,  lay  the 
fish  in  a stewpan,  with  a rich  beef  gravy,  an  onion, 
eight  cloves,  a desert  spoonful  of  Jamaica  pepper,  the 
same  of  black,  a fourth  part  of  the  quantity  of  gravy 
or  port  (cyder  may  do)  ; simmer  close  covered  : when 
nearly  done  add  two  anchovies  chopped  fine,  a dessert 
spoonful  of  made  mustard,  and  some  fine  walnut 
ketchup,  a bit  of  butter  rolled  in  flour  : shake  it,  and 
let  the  gravy  boil  a few  minutes.  Serve  with  sippets 
of  fried  bread,  the  roe  fried,  and  a good  deal  of  horse- 
radish and  lemon. 


BAKED  CARP. 

Clean  a large  carp  ; put  a stuffing  as  for  soles 
dressed  in  the  Portuguese  way.  Sew  it  up ; brush  it 
all  over  with  yolk  of  egg,  and  put  plenty  of  crumbs ; 
then  drop  oiled  butter  to  baste  them ; place  the  carp 
in  a deep  earthen  dish,  a pint  of  stock  (or,  if  fast-day, 
fish-stock),  a few  sliced  onions,  some  bay-leaves,  a 
faggot  of  herbs  (such  as  basil,  thyme,  parsley,  and  both 
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sorts  of  marjoram),  half  a pint  of  port  wine,  and  six 
anchovies,  cover  over  the  pan,  and  bake  it  an  hour. 
Let  it  be  done  before  it  is  wanted.  Pour  the  liquor 
from  it,  and  keep  the  fish  hot  while  you  heat  up  the 
liquor  with  a good  piece  of  butter  rolled  in  flour,  a 
tea-spoonful  of  mustard,  a little  Cayenne,  and  a spoon- 
ful of  soy.  Serve  the  fish  on  the  dish,  garnished  with 
lemon,  parsley,  and  horse-radish,  and  put  the  gravy 
into  the  sauce-tureen. 

PERCH  AND  TENCH. 

Put  them  into  cold  water,  boil  them  carefully,  and 
serve  with  melted  butter  and  soy.  Perch  are  a most 
delicate  fish.  They  may  be  either  fried  or  stewed,  but 
in  stewing  they  do  not  preserve  so  good  a flavour. 

TO  FRY  TROUT  AND  GRAYLING. 

Scale,  gut,  and  well  wash ; then  dry  them,  and  lay 
them  separately  on  a board  before  the  fire,  after  dust- 
ing some  flour  over  them.  Fry  them  of  a fine  colour 
with  fresh  dripping ; serve  with  crimped  parsley,  and 
plain  butter. 

PERcn  and  Tencii  may  be  done  the  same  way. 

TROUT  A-L A-GENEV OI8E. 

Clean  the  fish  very  well ; put  it  into  your  stewpan, 
adding  half  Champaigne  and  half  Moselle,  or  Rhenish, 
or  sherry  wine.  Season  it  with  pepper,  salt,  an  onion, 
a few  cloves  stuck  in  it,  and  a small  bunch  of  parsley, 
and  thyme  ; put  in  it  a crust  of  French  bread ; set  it 
on  a quick  fire.  When  the  fish  is  done*  take  the 
bread  out,  bruise  it,  and  then  thicken  the  sauce ; add 
flour  and  a little  butter,  and  let  it  boil  up.  See  that 
your  sauce  is  of  a proper  thickness.  Lay  your  fish  on 
the  dish,  and  pour  the  sauce  over  it.  Serve  it  with 
sliced  lemon  and  fried  bread. 
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MACKEREL. 

Boil,  and  serve  with  butter  and  fennel. 

To  broil  them,  split,  and  sprinkle  with  herbs, 
pepper,  and  salt ; or  stuff  with  the  same,  crumbs,  and 
chopped  fennel.  Collared,  as  Eel,  page  .92. 

Potted  : clean,  season,  and  bake  them  in  a pan  with 
spice,  bay-leaves,  and  some  butter ; when  cold,  lay 
them  in  a potting-pot,  and  cover  with  butter. 

Pickled  : boil  them,  then  boil  some  of  the  liquor,  a 
few  peppers,  bay  leaves,  and  some  vinegar ; when 
cold,  pour  it  over  them. 

PICKLED  MACKEREL,  CALLED  CAVEACH. 

Clean  and  divide  them ; then  cut  each  side  into 
three,  or  leaving  them  undivided,  cut  each  fish  into 
five  or  six  pieces.  To  six  large  mackerel,  take  near  an 
ounce  of  pepper,  two  nutmegs,  a little  mace,  four 
cloves,  and  a handful  of  salt,  all  in  the  finest  powder  ; 
mix,  and  making  holes  in  each  bit  of  fish,  thrust  the 
seasoning  into  them,  rub  each  piece  with  some  of  it ; 
then  fry  them  brown  in  oil ; let  them  stand  till  cold, 
then  put  them  into  a stone  jar,  and  cover  with  vinegar; 
if  to  keep  long,  pour  oil  on  the  top.  Thus  done,  they 
may  be  preserved  for  months. 

MULLET,  RED. 

It  is  called  the  Sea-Woodcock.  Clean,  but  leave 
the  inside,  fold  in  oiled  paper,  and  gently  bake  in  a 
small  dish.  Make  a sauce  of  the  liquor  that  comes 
from  the  fish,  with  a piece  of  butter,  a little  flour,  a 
little  essence  of  anchovy,  a glass  of  sherry.  Give  it  a 
boil ; and  serve  in  a boat,  and  the  fish  in  the  paper 
cases. 
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PIPERS,  TO  DRESS. 

Boil,  or  bake  them  with  a pudding  well  seasoned. — 
If  baked,  put  a large  cup  of  rich  broth  into  the  dish  ; 
and  when  done,  take  that,  some  essence  of  anchovy, 
and  a squeeze  of  lemon,  and  boil  them  up  together  for 
sauce. 


PIKE,  TO  BAKE. 

Scale  it,  and  open  as  near  the  throat  as  you  can, 
then  stuff  it  with  the  following  : grated  bread,  herbs, 
anchovies,  oysters,  suet,  salt,  pepper,  mace,  half  a pint 
of  cream,  four  yolks  of  eggs  ; mix  all  over  the  fire 
till  it  thickens,  then  put  it  in  the  fish,  and  sew  it  up  ; 
butter  should  be  put  over  it  in  little  bits ; bake  it. 
Serve  sauce  of  gravy,  butter,  and  anchovy.  Note:  if 
in  helping  a pike,  the  back  and  and  belly  are  slit,  and 
each  slice  gently  drawn  downwards,  there  will  be 
fewer  bones  given. 


HADDOCK. 

Boil;  or  broil  with  stuffing  as  tinder,  having  salted  them  a 

day. 

HADDOCK,  TO  DRY. 

Choose  them  of  two  or  three  pounds  weight : take 
out  the  gills,  eyes,  and  entrails,  and  remove  the  blood 
from  the  backbone.  Wipe  them  dry,  and  put  some 
salt  into  the  bodies  and  eyes.  Lay  them  on  a hoard 
for  a night ; then  hang  them  up  in  a dry  place,  and 
after  three  or  four  days,  they  will  lie  fit  to  eat ; skin 
and  rub  them  with  egg,  and  strew  crumbs  over  them. 
Lay  them  before  the  fire,  and  baste  with  butter  until 
brown  enough.  Serve  with  egg-sauce. 

Whitings,  if  large,  are  excellent  this  way  ; and  it 
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will  prove  an  accommodation  in  the  country  where 
there  is  no  regular  supply  of  fish. 

PIKE,  HADDOCK,  AND  SMALL  COD,  STUFFING  FOR. 

Take  equal  parts  of  fat  bacon,  beef-suet,  and  fresh 
butter,  some  parsley,  thyme,  and  savoury ; a little 
onion,  and  a few  leaves  of  scented  marjoram  shred 
fine  ; an  anchovy  or  two ; a little  salt  and  nutmeg, 
and  some  pepper.  Oysters  will  be  an  improvement 
with  or  without  anchovies ; add  crumbs,  and  an  egg 
to  bind. 


SOLES. 

If  boiled  they  must  be  served  with  great  care  to 
look  perfectly  white,  and  should  be  much  covered 
with  parsley. 

If  fried,  dip  in  egg,  and  cover  them  with  fine  crumbs 
of  bread  ; set  on  a frying-pan  that  is  just  large  enough, 
and  put  into  it  a large  quantity  of  fresh  lard  or  drip- 
ping, boil  it,  and  immediately  slip  the  fish  into  it ; do 
them  of  a fine  brown.  See  the  article,  Trout. 

Soles  that  have  been  fried  eat  good  cold  with  oil, 
vinegar,  salt,  and  mustard. 

STEWED  SOLES. 

Do  as  carp,  page  86. 

SOLES  ANOTHER  WAY'. 

Take  two  or  three  soles,  divide  them  from  the  back- 
bone, and  take  off  the  head,  fins,  and  tail.  Sprinkle 
the  inside  with  salt,  roll  them  up  tight  from  the  tail 
end  upwards,  and  fasten  with  small  skewers.  If 
large  or  middling,  put  half  a fish  in  each  roll : small 
do  not  answer.  Dip  them  into  yolks  of  eggs,  and 
cover  them  with  crumbs.  Do  the  egg  over  them  again, 
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and  t'len  put  more  crumbs  ; and  fry  them  a beautiful 
colour  in  lard,  or  for  a fast-day  in  clarified  butter. 

SOLES  IN  THE  PORTUGUESE  WAY.. 

Take  one  large  or  two  small : if  large,  cut  the  fish 
in  two ; if  small,  they  need  only  be  split.  The  bones 
being  taken  out,  put  the  fish  into  a pan  with  a bit  of 
butter  and  some  lemon  juice,  give  it  a fry,  then  lay 
the  fish  on  a dish,  and  spread  a forcemeat  over  each 
piece,  and  roll  it  round,  fastening  the  roll  with  a few 
small  skewers.  Lay  the  rolls  into  a small  earthen 
pan,  beat  an  egg  and  wet  them,  then  strew  crumbs 
over ; and  put  the  remainder  of  the  egg,  with  a little 
meat-gravy,  a spoonful  of  caper-liquor,  an  anchovy 
chopped  fine  and  some  parsley  chopped,  into  the 
bottom  of  the  pan  ; cover  it  close,  and  bake  till  the 
fish  are  done  enough  in  a a slow  oven.  Then  place 
the  rolls  in  the  dish  for  serving,  and  cover  it  to  keep 
them  hot  till  the  gravy  baked  is  skimmed ; if  not 
enough,  a little  fresh,  flavoured  as  above,  must  be 
prepared  and  added  to  it. 

PORTUGUESE  STUFFING  FOR  SOLES  BAKED. 

Pound  cold  beef,  mutton,  or  veal,  a little  ; then  add 
some  fat  bacon  that  has  been  lightly  fried,  cut  small, 
and  some  onions,  a little  garlick  or  slialot,  some  parsley, 
anchovy,  pepper,  salt,  and  nutmeg ; pound  all  fine 
with  a few  crumbs,  and  bind  it  with  two  or  three 
yolks  of  eggs. 

The  heads  of  the  fish  are  to  be  left  on  one  side  of 
the  split  part,  and  kept  on  the  outer  side  of  the  roll  ; 
and  when  served,  the  heads  are  to  be  turned  towards 
each  other  in  the  dish. 

Garnish  with  fried  or  dried  parsley. 
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AN  EXCELLENT  WAY  OP  DRESSING  A LARGE  PLAICE', 
ESPECIALLY  IP  THERE  BE  A ROE. 

Sprinkle  with  salt,  and  keep  twenty-four  hours ; 
then  wash  and  wipe  it  di-y,  wet  over  with  egg,  and 
cover  with  crumbs  of  bread ; make  some  lard  or  fine 
dripping,  and  two  large  spoonfuls  of  vinegar,  boiling 
hot ; lay  the  fish  in,  and  fry  it  a fine  colour,  drain  it 
from  the  fat,  and  serve  it  with  fried  parsley  round, 
and  anchovy-sauce.  You  may  dip  the  fish  in  vinegar, 
and  not  put  it  into  the  pan. 


TO  FRY  SMELTS. 

They  should  not  be  washed  more  than  is  necessary 
to  clean  them.  Dry  them  in  a cloth ; then  lightly 
flour  them,  but  shake  it  off.  Dip  them  into  plenty  of 
egg,  then  into  bread-crumbs,  grated  fine,  and  plunge 
them  into  a good  pan  of  boiling  lard  ; let  them  continue 
gently  boiling,  and  a few  minutes  will  make  them  a 
bright  yellow  brown.  Take  care  not  to  take  off  the 
light  roughness  of  the  crumbs,  or  their  beauty  will  be 
lost. 


EELS. 


SPITCIICOCK  EELS. 

Take  one  or  two  large  cels,  leave  the  skin  on,  cut 
them  into  pieces  of  three  inches  long,  open  them  on 
the  belly  side,  and  clean  them  nicely  : wipe  them  dry, 
and  then  wet  them  with  beaten  egg,  and  strew  over 
them,  on  both  sides,  chopped  parsley,  pepper,  salt,  a 
very  little  sage,  and  a bit  of  mace  pounded  fine  and 
mixed  with  the  seasoning.  Rub  the  gridiron  with  a 
bit  of  suet,  and  broil  the  fish  of  a fine  colour.  Serve 
with  anchovy  and  butter  for  sauce. 
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EELS,  FRIED. 

If  small,  should  be  curled  round  and  fried,  being 
first  dipped  into  egg  and  crumbs  of  bread. 

EELS,  BOILED. 

The  small  ones  are  best : do  them  in  a small  quan- 
tity of  water,  with  a good  deal  of  parsley,  which 
should  be  served  up  with  them  and  the  liquor. 

Serve  chopped  parsley  and  butter  for  sauce. 

EEL  BROTH,  VERY  NOURISHING  FOR  THE  SICK. 

Do  as  above ; but  stew  two  hours,  and  add  an  onion 
and  pepper-corns  : salt  to  taste. 

EEL,  COLLARED. 

Bone  a large  eel,  but  do  not  skin  it : mix  pepper, 
salt,  mace,  allspice,  and  a clove  or  two,  in  the  finest 
powder,  and  rub  over  the  whole  inside  ; roll  it  tight, 
and  bind  with  a coarse  tape.  Boil  in  salt  and  water 
till  done  ; then  add  vinegar,  and  when  cold  keep  the 
collar  in  pickle.  Serve  it  either  whole  or  in  slices. — 
Chopped  sage,  parsley,  and  a little  thyme,  knotted 
marjoram,  and  savoury,  mixed  with  the  spices,  greatly 
improve  the  taste. 

LAMPREY,  TO  STEW  AS  AT  WORCESTER. 

After  cleaning  the  fish  carefully,  remove  the  carti- 
lage which  runs  down  the  back,  and  season  with 
a small  quantity  of  cloves,  mace,  nutmeg,  pepper,  and 
allspice;  put  it  into  a small  stew-pot,  with  very 
strong  beef-gravy,  port,  and  an  equal  quantity  of 
Madeira  or  sherry. 

It  must  be  covered  close ; stew  till  tender ; then 
take  out  the  lamprey  and  keep  hot,  while  you  boil  up 
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the  liquor  with  two  or  three  anchovies  chopped,  and 
some  flour  and  butter ; strain  the  gravy  through  a 
sieve,  and  add  lemon-juice  and  some  made  mustard. — 
Serve  with  sippets  of  bread  and  horse-radish. 

Eels,  done  in  the  same  way,  are  a good  deal  like 
the  lamprey.  When  there  is  spawn,  it  must  be  fried 
and  put  round. 

Note. — Cyder  will  do  in  common  instead  of  white 
wine. 


FLOUNDERS. 

Let  them  be  rubbed  with  salt  inside  and  out,  and 
lie  two  hours  to  give  them  some  firmness.  Dip  them 
into  egg,  cover  with  crumbs,  and  fry  them. 

WATER  SOUCHY. 

Stew  two  or  three  flounders,  some  parsley-leaves 
and  roots,  thirty  pepper-corns,  and  a quart  of  water, 
till  the  fish  are  boiled  to  pieces  ; pulp  them  through  a 
sieve.  Set  over  the  fire  the  pulped  fish,  the  liquor 
that  boiled  them,  some  perch,  tench,  or  flounders,  and 
some  fresh  leaves  and  roots  of  parsley ; simmer  all  till 
done  enough  ; then  serve  in  a deep  dish.  Slices  of 
bread  and  butter  are  to  be  sent  to  table,  to  eat  with 
the  souchy. 

HERRINGS  AND  SPRATS. 

HERRINGS,  TO  SMOKE. 

Clean,  and  lay  them  in  salt  and  a little  saltpetre  one 
night ; then  hang  them  on  a stick,  through  the  eyes, 
in  a row.  Have  ready  an  old  cask,  in  which  put 
some  sawdust,  and  in  the  midst  of  it  a heater  red- 
hot  ; fix  the  stick  over  the  smoke,  and  let  them  remain 
twenty  dour  hours. 
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herrings,  fried. 

Serve  them  of  a light  brown,  with  onions  sliced  and 
fried. 


HERRINGS,  BROILED. 

Flour  them  first,  and  do  of  a good  colour ; plain 
butter  for  sauce. 


HERRINGS,  POTTED 

Are  very  good  done  like  Mackerel,  see  page  88. 

RED  HERRINGS,  TO  DRESS. 

Choose  those  that  are  large  and  moist,  cut  them 
open,  .and  pour  some  boiling  small  beer  over  them  to 
soak  half  an  hour ; drain  them  dry,  and  make  them 
just  hot  through  before  the  fire,  then  rub  some  cold 
butter  over  them  and  serve.  Egg  sauce,  or  buttered 
et?Ss  ail,l  mashed  potatoes  should  be  sent  up  with  them. 


HERRINGS  AND  SPRATS,  BAKED. 

Wash  and  drain  without  wiping  them  ; season  with 
allspice  in  fine  powder,  salt,  and  a few  whole  cloves; 
lay  them  in  a pan  with  plenty  of  black  pepper,  an 
onion,  and  a few  bay-leaves.  Add  half  vinegar  and 
half  small  beer,  enough  to  cover  them.  Put  paper 
over  the  pan,  and  bake  in  a slow  oven.  If  you  like, 
throw  saltpetre  over  them  the  night  before,  to  make 
them  look  red.  Gut,  but  do  not  open  them. 

SPRATS, 

When  cleaned,  should  be  fastened  in  rows  by  a skewer 
run  through  the  heads,  and  then  broiled  and  served 
hot  and  hot. 
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LOBSTERS  AND  SHRIMPS. 

LOBSTERS,  TO  POT.  NO.  1. 

Half  boil  them,  pick  out  the  meat,  cut  it  into  small 
bits,  season  with  mace,  white  pepper,  nutmeg  and  salt, 
press  close  into  a pot  and  cover  with  butter,  bake  half 
an  hour ; put  the  spawn  in.  When  cold,  take  the  lob- 
ster out,  and  put  it  into  the  pots  with  a little  of  the 
butter.  Beat  the  other  butter  in  a mortar  with  some 
of  the  spawn  : then  mix'  that  coloured  butter  with  as 
much  as  will  be  sufficient  to  cover  the  pots  and  strain 
it.  Cayenne  may  be  added,  if  approved. 

LOBSTERS,  TO  POT.  NO.  2. 

Take  out  the  meat  as  whole  as  you  can  ; split  the 
tail  and  remove  the  gut ; if  the  inside  be  not  watery, 
add  that.  Season  with  mace,  nutmeg,  white  pepper, 
salt,  and  a clove  or  two,  in  the  finest  powder.  Lay  a 
little  fine  butter  at  the  bottom  of  a pan,  and  the  lob- 
ster smooth  over  it,  with  bay-leaves  between  ; cover 
it  with  butter,  and  bake  gently.  When  done  pour  the 
whole  on  the  bottom  of  a sieve,  and  with  a fork  lay 
the  pieces  into  potting-pots,  some  of  each  sort,  with 
the  seasoning  about  it.  When  cold,  pour  clarified 
butter  over,  but  not  hot.  It  will  be  good  next  day  ; 
or  highly  seasoned,  and  thickly  covered  with  butter, 
will  keep  some  time. 

Potted  lobster  may  be  used  cold,  or  as  a fricassee, 
with  a cream-sauce ; it  then  looks  very  nicely,  and 
eats  excellently,  especially  if  there  is  spawn. 

Mackerel,  Herrings,  and  Trout,  are  good  potted 
as  above. 

STEWED  LOBSTER,  A VERY  HIGH  RELISH. 

Tick  the  lobster,  put  the  berries  into  a dish  that  has 
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a lamp,  and  rub  them  down  with  a bit  of  butter,  two 
spoonfuls  of  any  sort  of  gravy,  one  of  soy,  or  walnut- 
ketchup,  a little  salt  and  Cayenne,  and  a spoonful  of 
port ; stew  the  lobster  cut  into  bits  with  the  gravy 
as  above. 


BUTTERED  LOBSTERS. 

Pick  the  meat  out,  cut  it,  and  warm  with  a little 
weak  brown  gravy,  nutmeg,  salt,  pepper,  and  butter, 
with  a little  flour.  If  done  white,  a little  white  gravy 
and  cream. 


TO  ROAST  LOBSTERS. 

"When  you  have  half  boiled  the  lobster,  take  it  out 
of  the  shell,  and,  while  hot,  rub  it  with  butter,  and 
lay  it  before  the  fire.  Continue  basting  it  with  butter 
till  it  has  a fine  froth. 

CURRIE  OP  LOBSTERS  OR  PRAWNS. 

Take  them  from  the  shells,  and  lay  into  a pan,  with 
a small  piece  of  mace,  three  or  four  spoonfuls  of  veal- 
gravy  and  four  of  cream  : rub  smooth  one  or  two  tea- 
spoonfuls of  currie  powder,  a tea-spoonful  of  flour,  and 
an  ounce  of  butter  : simmer  an  hour ; squeeze  half  a 
lemon  in,  and  add  salt. 

PRAWNS  AND  CRAY-FISII  IN  JELLY,  A BEAUTIFUL  DISH.. 

Make  a savoury  fish  jelly,  and  put  some  into  the 
bottom  of  a deep  small  dish ; when  cold,  lay  the  cray- 
fish with  their  backs  downwards,  and  pour  more  jelly 
over  them.  Turn  out  when  cold. 

TO  BUTTER  PRAWNS  OR  SHRIMPS. 

Take  them  out  of  the  shells ; aud  warm  them  with 

G 


98 


DOMESTIC  COOKERY. 


a little  good  gravy,  a bit  of  butter  and  flour,  a scrape 
of  nutmeg,  salt,  and  pepper ; simmer  a minute  or 
two,  and  serve  with  sippets : or  with  a cream-sauce 
instead  of  brown. 


TO  POT  SHRIMPS. 

When  boiled,  take  them  out  of  the  skins,  and  sea- 
son them  with  salt,  white  pepper,  and  a very  little 
mace  and  cloves.  Press  them  into  a pot,  set  it  in  the 
oven  ten  minutes,  and  when  cold  put  butter. 


CRABS. 

HOT  CRAB. 

Pick  the  meat  out  of  a crab,  clear  the  shell  from 
the  head,  then  put  the  meat  with  a little  nutmeg, 
salt,  pepper,  a bit  of  butter,  crumbs  of  bread,  and 
three  spoonfuls  of  vinegar,  into  the  shell  again,  and 
set  it  before  the  fire.  Dry  toast  should  be  served  to 
eat  it  upon. 


DRESSED  CRAB  COLD. 

Empty  the  shells,  and  mix  the  flesh  with  oil, 
vinegar,  salt,  and  a little  white  pepper  and  Cayenne  : 
then  put  the  mixture  into  the  large  shell,  and  serve. 
Very  little  oil  is  necessary. 

OYSTERS. 

TO  FEED  OY'STERS. 

Put  them  into  water,  and  wash  them  with  a birch- 
besom  till  quite  clean  : then  lay  them  bottom-down- 
wards  in  a pan,  sprinkle  with  flour  or  oatmeal  and 
salt,  and  coyer  with  water.  Do  the  same  every  day 
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and  they  will  fatten.  The  water  should  be  pretty 
salt. 


TO  STEW  OYSTERS. 

Open  and  separate  the  liquor  from  them,  then 
- wash  them  from  the  grit ; strain  the  liquor,  and  put 
with  the  oysters  a bit  of  mace  and  lemon-peel,  and 
a few  white  peppers.  Simmer  them  very  gently,  and 
put  some  cream  and  a little  flour  and  butter.  Serve 
with  sippets. 


BOILED  OYSTERS 

Eat  well.  Let  the  shells  be  nicely  cleaned  first ; and 
serve  in  them,  to  eat  with  cold  butter. 

TO  SCALLOP  OYSTERS. 

Put  them  with  crumbs  of  bread,  pepper,  salt,  nut- 
meg, and  a bit  of  butter,  into  scallop-shells  or  saucers, 
and  bake  before  the  fire  in  a Dutch  oven. 

FRIED  OYSTERS,  TO  GARNISH  BOILED  FISII. 

Make  a batter  of  flour,  milk,  and  eggs,  season  it  a 
very  little,  dip  the  oysters  into  it,  and  fry  them  a 
fine  yellow-brown.  A little  nutmeg  should  be  put 
into  the  seasoning,  and  a few  crumbs  of  bread  into 
the  flour. 


OYSTER  SAUCE. 


See  Sauces. 


OYSTER  LOAVES. 

Open  them,  and  save  the  liquor ; wash  them  in  it 
then  strain  it  through  a seive,  and  put  a little  of  it 
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into  a tosser  with  a bit  of  butter  and  flour,  white 
pepper,  a scrape  of  nutmeg,  and  a little  cream.  Stew 
them,  and  cut  in  dice;  put  them  into  rolls  sold  for  the 
purpose. 


OYSTER  PATTIES. 


See  Patties. 

OYSTERS,  TO  PICKLE.  NO  1. 

Wash  four  dozen  of  the  largest  oysters  you  can  get 
in  their  own  liquor,  wipe  them  dry,  strain  the  liquor 
oft’,  adding  to  it  a desert-spoonful  of  pepper,  two 
blades  of  mace,  a table-spoonful  of  salt,  if  the  liquor 
be  not  very  salt,  three  of  white  wine,  and  four  of 
vinegar.  Simmer  the  oysters  a few  minutes  in  the 
liquor,  then  put  them  in  small  jars,  and  boil  the 
pickle  up,  skim  it,  and  when  cold,  pour  over  the 
oysters : cover  close. 

. OYSTERS,  TO  PICKLE.  NO.  2. 

Open  the  number  you  intend  to  pickle,  put  them 
into  a saucepan  with  their  own  liquor  for  ten  minutes, 
simmer  them  very  gently ; then  put  them  into  a jar, 
one  by  one,  that  none  of  the  grit  may  stick  to  them, 
and  cover  them  when  cold  with  the  pickle  thug 
made.  Boil  the  liquor  with  a bit  of  mace,  lemon- 
peel,  and  black  peppers,  and  to  every  hundred  put 
two  spoonfuls  of  the  best  undistilled  vinegar. 

They  should  be  kept  in  small  jars,  and  tied  close 
with  bladder,  for  the  air  will  spoil  them. 

Note. — Directions  for  making  Fish  Pies  will  be 
found  under  the  head  Pies. 
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TO  CHOOSE  MEATS. 

Venison. — If  the  fat  be  clear,  bright,  and  thick, 
and  the  cleft  part  smooth  and  close,  it  is  young  ; but 
if  the  cleft  is  wide  and  tough,  it  is  old.  To  judge  of 
its  sweetness,  run  a very  sharp  narrow  knife  into 
the  shoulder  or  haunch,  and  you  will  know  by  the 
scent.  Few  people  like  it  when  it  has  much  of  the 
liaut-gout. 

Beep. — If  the  flesh  of  ox-beef  is  young,  it  will, 
have  a fine  smooth  open  grain,  be  of  a good  red,  and 
look  tender.  The  fat  should  look  white  rather  than 
yellow ; for  when  that  is  of  a deep  colour,  the  meat 
is  seldom  good : beef  fed  by  oil-cakes  is  in  general 
so,  and  the  flesh  is  flabby.  The  grain  of  cow-beef  is 
closer,  and  the  fat  whiter  than  that  of  ox-beef,  but 
the  lean  is  not  of  so  bright  a red.  The  grain  of  bull- 
beef  is  closer  still,  the  fat  hard  and  skinny,  the  lean 
of  a deep  red,  and  a stronger  scent.  Ox-beef  is  the 
reverse.  Ox-beef  is  the  richest  and  largest,  but  in 
small  families,  and  to  some  tastes,  heifer-beef  is 
better,  if  finely  fed.  In  old  meat  there  is  a streak  of 
horn  in  the  ribs  of  beef : the  harder  this  is,  the  older  ; 
and  the  flesh  is  not  finely  flavoured. 

Veal. — The  flesh  of  a bull-calf  is  firmest,  but  not 
so  wdiite.  The  fillet  of  the  cow-calf  is  generally  pre- 
ferred for  the  udder.  The  whitest  is  not  the  most 
juicy,  having  been  made  so  by  frequent  bleeding  and 
having  had  whiting  to  lick.  Choose  the  meat  of 
which  the  kidney  is  well  covered  with  thick  white 
fat.  If  the  bloody  vein  in  the  shoulder  looks  blue,  or 
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of  a bright  red,  it  is  newly  killed ; but  any  other 
colours  shews  it  stale.  The  other  parts  should  be 
dry  and  white ; if  clammy  or  spotted,  the  meat  is 
stale  and  bad.  The  kidney  turns  first  in  the  loin, 
and  the  suet  will  not  then  be  firm. 

Mutton. — Choose  this  by  the  fineness  of  its  grain  ; 
good  colour,  and  firm  white  fat.  It  is  not  the  better 
for  being  young  ; if  of  a good  breed  and  well  fed,  it 
is  better  for  age ; but  this  only  holds  with  wether- 
mutton  : the  flesh  of  the  ewe  is  paler,  and  the  tex- 
ture finer.  Ram-mutton  is  very  strong-flavoured  : 
the  flesh  is  of  a deep  red,  and  the  fat  is  spongy. 

Lamb. — Observe  the  neck  of  a fore-quarter  : if  the 
vein  is  bluish,  it  is  fresh  ; if  it  has  a green  or  yellow 
cast,  it  is  stale.  In  the  hind-quarter,  if  there  is  a 
faint  smell  under  the  kidney,  and  the  knuckle  is  limp, 
the  meat  is  stale.  If  the  eyes  are  sunk  the  head  is 
not  fresh.  Grass-lamb  comes  into  season  in  April  or 
May  and  continues  till  August.  House-lamb  may  be 
had  in  great  towns  almost  all  the  year,  but  is  in  the 
highest  perfection  in  December  and  January. 

Pork. — Pinch  the  lean,  and  if  young  it  will  break. 
If  the  rind  is  tough,  thick,  and  cannot  easily  be  im- 
pressed by  the  finger,  it  is  old.  A thin  rind  is  a 
merit  in  all  pork.  When  fresh,  the  flesh  will  be 
smooth  and  cool ; if  clammy,  it  is  tainted.  What  is 
called  measly  pork  is  very  unwholesome ; and  may 
be  known  by  the  fat  being  full  of  kernels,  which  in 
good  pork  is  never  the  case.  Pork  fed  at  still-houses 
does  not  answer  for  curing  any  way,  the  fat  being 
spongy.  Dairy  fed  pork  is  the  best. 

Bacon. — If  the  rind  is  thin,  the  fat  firm  and  of  a 
red  tinge,  the  lean  tender,  of  a good  colour,  and  ad- 
hering to  the  bone,  you  may  conclude  it  good,  and 
not  old.  If  there  are  yellow  streaks  in  it,  it  is  gonig, 
if  not  already  rusty. 

TIams. — Stick  a sharp  knife  under  the  bone  : if  it 
comes  out  with  a pleasant  smell,  the  ham  is  good ; but 
if  the  knife  is  daubed  and  has  a bad  scent,  do  not  buy 
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it.  Hams  short  in  the  hock  are  best,  and  long-legged 
pigs  are  not  to  he  chosen  for  any  preparation  of  pork. 

Brawn. — The  homy  part  of  young  brawn  will 
feel  moderately  tender,  and  the  flavour  will  be  better ; 
the  rind  of  old  will  be  hard. 


JOINTS  OF  TIIE  RESPECTIVE  ANIMALS. 


VENISON. 

1.  Haunch.  I 3.  Shoulder. 

2.  Neck.  j 4.  Breast. 


VEAL. 


1.  Loin,  or  best  End. 

2.  Loin,  chump  End. 

3.  Fillet. 

4.  Hind  Knuckle. 

5.  Fore  Knuckle. 


6.  Neck,  best  End. 

7.  Neck,  scrag  End. 

8.  Blade  Bone. 

9.  Breast,  best  End. 
10.  Breast,  brisket  End. 


BEEF. 


Hind  Quarter. 

1.  Sirloin. 

2.  Rump. 

3.  Edge  Bone. 

4.  Buttock. 

5.  Mouse  Buttock. 


Fore  Quarter , 

11.  Middle  Rib;  4 Riba. 

12.  Chuck ; 3 Ribs. 

13.  Shoulder,  or  Leg  of  Mufc* 
ton- piece. 

14.  Brisket. 
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Rind  Quarter . 

6.  Veiny  Piece. 

7.  Thick  Flank. 

8.  Thin  Flank. 

9.  Leg. 

10.  Fore  Rib;  5 Ribs. 


Fore  Quarter. 

15.  Clod. 

16.  Neck,  or  S ticking-piece. 

17.  Shin. 

18.  Cheek. 


PORK. 


1.  The  Spare-rib. 

2.  Hand. 

3.  Belly  or  Spring. 


4.  Fore  Loin. 

5.  Hind  Loin. 

6.  Leg. 


MUTTON. 


1.  Leg. 

2.  Loin,  best  end. 

3.  Loin,  chump  end. 

4.  Neck,  best  end. 

5.  Scrag  end. 


6.  Shoulder. 

7.  Breast. 

A Chine  is  two  Necks. 
A Saddle  is  two  Loins. 


OBSERVATIONS  ON  PURCHASING,  KEEPING,  AND 
DRESSING  MEAT. 

In  every  sort  of  provisions,  the  best  of  the  kind 
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goes  farthest ; it  cuts  out  with  most  advantage,  and 
affords  most  nourishment.  Round  of  beef,  fillet  of 
veal,  and  leg  of  mutton,  are  joints  that  hear  a higher 
price  ; but  as  they  have  more  solid  meat,  they  deserve 
the  preference.  It  is  worth  notice,  however,  that 
those  joints  which  are  inferior  may  he  dressed  as 
palatably  ; and,  being  cheaper,  they  ought  to  be  bought 
in  turn ; for,  when  they  are  weighed  with  the  prime 
pieces,  it  makes  the  price  of  these  come  lower. 

In  loins  of  meat,  the  long  pipe  that  runs  by  the  bone 
should  be  taken  out,  as  it  is  apt  to  taint ; as  also  the 
kernels  of  beef.  Rumps  and  edgcbones  of  beef  are 
often  bruised  by  the  blows  the  drovers  give  the  beasts, 
and  the  part  that  has  been  struck  always  taints  ; there- 
fore do  not  purchase  these  joints  if  bruised. 

The  shank -bones  of  mutton  should  be  saved ; and, 
after  soaking  and  crushing,  may  be  added  to  give  rich- 
ness to  gravies  or  soups.  They  are  also  particularly 
nourishing  for  sick  persons. 

When  sirloins  of  beef,  or  loins  of  veal  or  mutton, 
come  in,  part  of  the  suet  maybe  cut  off  for  puddings, 
or  to  clarify. 

Dripping  will  baste  everything  as  well  as  butter, 
except  fowls  and  game ; and  for  kitchen  pies,  nothing 
else  should  be  used. 

The  fat  off  a neck  or  loin  of  mutton  makes  a far 
lighter  pudding  than  suet. 

Meat  and  vegetables  that  the  frost  has  touched, 
should  be  soaked  in  cold  water  two  or  three  hours 
before  used,  or  more  if  they  are  much  iced.  Putting 
them  into  hot  water,  or  to  the  fire,  till  thawed,  makes 
it  impossible  for  any  heat  to  dress  them  properly 
afterwards. 

In  warm  weather,  meat  should  be  examined  when 
it  comes  in  ; and  if  flies  have  touched  it,  the  part  must 
be  cut  off,  and  then  well  washed.  In  the  height  of 
summer,  it  is  a very  safe  way  to  let  meat  that  is  to  be 
salted  lie  an  hour  in  very  cold  water,  rubbing  well 
any  part  likely  to  have  been  fly-blown  ; then  wipe  it 
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quite  dry,  and  have  salt  ready,  and  rub  it  thoroughly 
in  every  part,  throwing  a handful  over  it  besides. 
Turn  it  every  day,  and  rub  the  pickle  in,  which  will 
make  it  ready  for  the  table  in  three  or  four  days.  If 
to  be  very  much  corned,  wrap  it  in  a well-floured 
cloth,  after  rubbing  it  with  salt.  This  last  method 
will  corn  fresh  beef  fit  for  the  table  the  day  it  comes 
in,  but  it  must  be  put  into  the  pot  when  the  water 
boils. 

If  the  weather  permit,  meat  eats  much  better  for 
hanging  two  or  three  days  before  it  is  salted. 

The  water  in  which  meat  has  been  boiled  makes  an 
excellent  soup  for  the  poor,  by  adding  to  it  vegetables, 
oatmeal,  or  peas. 

Roast-beef  bones,  or  shank -bones  of  ham,  make 
fine  peas-soup ; and  should  be  boiled  with  the  peas 
the  day  before  eaten,  that  the  fat  may  be  taken  off. 

In  some  families  great  loss  is  sustained  by  the  spoil- 
ing of  meat.  The  best  way  to  keep  what  is  to  be 
eaten  unsalted,  is,  as  bcfoi’e  directed,  to  examine  it 
well,  wipe  it  every  day,  and  put  some  pieces  of  char- 
coal over  it.  If  meat  is  brought  from  a distance  in 
warm  weather,  the  butcher  should  be  ordered  to 
cover  it  close,  and  bring  it  early  in  the  morning  : but 
even  then,  if  it  is  kept  on  the  road  while  he  serves  the 
customers,  who  live  nearest  to  him,  it  will  very  likely 
be  fly-blown.  This  happens  often  in  the  country. 

W ash  all  meat  before  you  dress  it : if  for  boiling, 
the  colour  will  be  better  for  soaking  ; but  if  for  roast- 
ing, dry  it. 

Boiling  in  a well-floured  cloth  will  make  meat 
white. 

Particular  care  must  be  taken  that  the  pot  is  well 
skimmed  the  moment  it  boils,  otherwise  the  foulness 
will  be  dispersed  over  the  meat.  The  more  soups  or 
broth  are  skimmed,  the  better  and  cleaner  they  will  be. 

The  boiler,  ifcc.,  should  be  kept  delicately  clean. 

Put  the  meat  into  cold  water,  but  flour  it  well  first. 
Meat  boiled  quick  will  be  hard ; but  care  must  be 
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taken  that  in  boiling  slow  it  does  not  stop,  or  the  meat 
will  be  underdone. 

If  the  steam  is  kept  in,  the  water  will  not  lessen 
much  ; therefore,  when  you  wish  it  to  boil  away,  take 
off  the  cover  of  the  soup-pot. 

Y egetables  should  not  he  dressed  with  the  meat,  ex- 
cept carrots  or  parsnips  with  boiled  beef. 

As  to  the  length  of  time  required  for  roasting  and 
boiling,  the  size  of  the  joint  must  direct ; as  also  the 
strength  of  the  fire,  the  nearness  of  the  meat  to  it,  and 
in  boiling,  the  regular  though  slow  progress  it  makes ; 
for  if  the  cook,  when  told  to  hinder  the  copper  from 
boiling  quick,  let  it  stop  from  boiling  up  at  all,  the 
usual  time  will  not  be  sufficient,  and  the  meat  will  be 
underdone. 

Weigh  the  meat;  and  allow  for  all  solid  joints  a 
quarter  of  an  hour  for  every  pound,  and  some  minutes 
(from  ten  to  twenty)  over,  according  as  the  family 
like  it  done. 

A ham  of  twenty  pounds  will  take  four  hours  and 
a half,  and  others  in  proportion. 

A tongue,  if  dry,  takes  four  hours  slow  boiling,  after 
soaking  ; a tongue  out  of  pickle,  from  two  hours  and 
a half  to  three  hours,  or  more  if  very  large ; it  must 
be  judged  by  feeling  whether  it  is  very  tender. 

A leg  of  pork,  or  of  lamb,  takes  the  allowance  of 
twenty  minutes,  above  a quarter  of  an  hour  to  a pound. 

In  roasting,  beef  of  ten  pounds  will  take  above  two 
hours  and  a half ; twenty  pounds  will  take  about  three 
hours  and  three-quarters. 

A neck  of  mutton  will  take  an  hour  and  a half,  it 
kept  at  a proper  distance.  A chine  of  pork,  two  hours. 

The  meat  should  be  put  at  a good  distance  from  the 
fire,  and  brought  gradually  nearer  when  the  inner 
part  becomes  hot,  which  will  prevent  its  being 
scorched  while  yet  raw.  Meat  should  be  much 
basted ; and  when  nearly  done,  floured  to  make  it 
look  frothed. 

Yeal  and  mutton  should  have  a little  paper  put  over 
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the  fat  to  preserve  it.  If  not  fat  enough  to  allow  for 
basting,  good  dripping  answers  as  well  as  butter. 

The  cook  should  be  careful  not  to  run  the  spit 
through  the  best  parts ; and  should  observe  that  it  be 
well  cleaned  before  and  at  the  time  of  serving,  or  a 
black  stain  appears  on  the  meat.  In  many  joints  the 
spit  will  pass  into  the  bones,  and  run  along  them  for 
some  distance,  so  as  not  to  injure  the  prime  of  the 
•meat ; and  the  cook  should  have  leaden  skewers  to 
balance  it  with ; for  want  of  which,  ignorant  servants 
are  often  troubled  at  the  time  of  serving. 

In  roasting  meat  it  is  a very  good  way  to  put  a 
little  salt  and  water  into  the  dripping-pan,  and  baste 
for  a little  while  with  this,  before  using  its  own  fat  or 
dripping.  When  dry,  dust  it  with  flour,  and  baste 
as  usual. 

Salting  meat  before  it  is  put  to  roast  draws  out  the 
gravy : it  should  only  be  sprinkled  when  almost  done. 

Time,  distance,  basting  often,  and  a clear  fire  of  a 
proper  size  for  what  is  required,  are  the  first  articles 
of  a good  cook’s  attention  in  roasting. 

Old  meats  do  not  require  so  much  dressing  as 
young ; not  that  they  are  sooner  done,  but  that  they 
can  be  eaten  with  the  gravy  more  in. 

A piece  of  paper  should  be  twisted  round  the  bone 
at  the  knuckle  of  a leg  or  shoulder  of  lamb,  mutton, 
or  venison,  when  roasted,  before  they  are  served. 

When  you  wish  fried  things  to  look  as  well  as  pos- 
sible, do  them  twice  over  with  egg  and  crumbs.  Bread 
that  is  not  stale  enough  to  grate  quite  fine,  will  not 
look  well.  The  fat  you  fry  in  must  always  be  boiling 
hot  the  moment  the  fish,  meat,  &c.,  are  put  in,  and 
kept  so  till  finished ; a small  quantity  never  fries  well. 

To  keep  Meat  Hot. — It  is  best  to  take  it  up  when 
done,  though  the  company  may  not  be  come  ; set  the 
dish  over  a pan  of  boiling  water,  put  a deep  cover 
over  it  so  as  not  to  touch  the  meat,  and  then  throw  a 
cloth  over  that.  This  way  will  not  dry  up  the  gravy. 
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VENISON. 

TO  KEEP  VENISON. 

Keep  the  venison  dry,  wash  it  with  milk  and  water 
very  clean,  and  dry  it  with  clean  cloths  till  not  the 
least  damp  remains ; then  dust  pounded  ginger  over 
every  part,  which  is  a very  good  preventative  against 
the  fly.  By  thus  managing  and  watching,  it  will 
hang  a fortnight.  When  to  be  used,  wash  it  with  a 
little  lukewarm  water,  and  dry  it.  Pepper  is  like- 
wise good  to  keep  it. 

VENISON,  TO  DRESS. 

A haunch  of  buck  will  take  three  hours  and  a half  or 
three-quarters  roasting ; doe,  only  three  hours  and  a 
quarter.  Venison  should  be  rather  under  than  over 
done. 

Spread  a sheet  of  white  paper  with  butter  and  put 
it  over  the  fat,  first  sprinkling  it  with  a little  salt ; 
then  lay  a coarse  paste  on  strong  paper  and  cover  the 
haunch,  tie  it  with  fine  packthread,  and  set  it  at  a dis- 
tance from  the  fire,  which  must  be  a good  one.  Baste 
it  often  ; ten  minutes  before  serving  take  off  the  paste, 
draw  the  meat  nearer  the  fire,  and  baste  it  with 
butter  and  a good  deal  of  flour  to  make  it  froth  up 
well. 

Gravy  for  it  should  be  put  into  a boat,  and  not  into 
the  dish  (unless  the  venison  has  none),  and  made 
thus  : — Cut  off  the  fat  from  two  or  three  pounds  of  a 
loin  of  old  mutton,  and  set  it  in  steaks  on  a gridiron 
for  a few  minutes,  just  to  brown  one  side  ; put  them 
into  a sauce-pan  with  a quart  of  water,  cover  close  for 
an  hour,  and  simmer  it  gently ; then  uncover  it,  and 
gtew  till  the  gravy  is  reduced  to  a pint.  Season  with 
only  salt. 

Currant-jelly  sauce  must  be  served  in  a boat. 
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Formerly  pap-sauce  was  eaten  with  venison ; which, 
as  some  still  like  it,  it  may  be  necessary  to  direct. 
Grate  white  bread  and  boil  it  with  port  wine,  water, 
and  a large  stick  of  cinnamon;  and  when  quite  smooth 
take  out  the  cinnamon  and  add  sugar.  Claret  may  be 
used  for  it. 

Make  the  jelly-sauce  thus.  Beat  somo  currant- 
jelly  and  a spoonful  or  two  of  port  wine,  and  set  it 
over  the  fire  till  melted.  Where  jelly  runs  short  put 
more  wine,  and  a few  lumps  of  sugar,  to  the  jelly,  and 
melt  as  above.  Serve  with  French  beans. 

HAUNCH,  NECK,  AND  SHOULDER  OF  VENISON. 

Roast  with  paste  as  directed  above,  and  the  same  sauce. 

A SHOULDER  OF  VENISON,  TO  STEW. 

Let  the  meat  hang  till  you  think  fit  to  dress  it ; 
then  take  out  the  bone,  beat  the  meat  with  a rolling- 
pin,  lay  some  slices  of  mutton-fat,  that  have  lain  a few 
hours  in  a little  port  wine,  sprinkle  a little  pepper  and 
allspice  over  it  in  fine  powder,  roll  it  up  tight,  and  tie 
it.  Set  it  in  a stewpan  that  will  only  just  hold  it, 
with  some  mutton  or  beef  gravy,  not  strong,  half  a 
pint  of  port  wine,  and  some  pepper  and  allspice. 
Simmer  it  close  covered,  as  slow  as  you  can,  for  three 
or  four  hours.  When  quite  tender,  take  off  the  tape, 
set  the  meat  in  a dish,  strain  the  gravy  over  it,  and 
serve  with  currant-jelly  sauce. — This  is  the  best  way 
to  dress  this  joint,  unless  it  is  very  fat,  and  then  it 
should  be  roasted.  The  bone  should  be  stewed  with 
it. 


VENISON,  BREAST  OF. 

Do  it  as  the  shoulder,  or  make  it  into  a small  pasty. 


BEEF. 
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VENISON,  HASHED, 

Should  be  warmed  with  its  own  gravy,  or  some  with- 
out seasoning,  as  before  ; and  only  wanned  through, 
not  boiled.  If  there  is  no  hit  left,  cut  some  slices  of 
mutton-fat,  set  it  on  the  fire  with  a little  port  wine 
and  sugar,  simmer  till  dry,  then  put  to  the  hash,  and 
it  will  eat  as  well  as  the  fat  of  the  venison. 

For  Venison  Pasty  look  under  the  head  Pas- 
try ; as  likewise  an  excellent  imitation. 

BEEF. 

TO  KEEP  BEEF. 

The  butcher  should  take  out  the  kernels  in  the 
neck-pieces  where  the  shoulder-clod  is  taken  off,  two 
from  each  round  of  beef,  and  one  in  the  middle,  which 
is  called  the  pope’s-eye ; the  other  from  the  flap  : there 
is  also  one  in  the  thick  flank,  in  the  middle  of  the  fat. 
If  these  are  not  taken  out,  especially  in  the  summer, 
salt  will  be  of  no  nse  for  keeping  the  meat  sweet. 
There  is  another  kernel  between  the  rump  and  the 
edgebone. 

As  the  butchers  seldom  attend  to  this  matter,  the 
cook  should  take  out  the  kernels  ; and  then  rub  the 
salt  well  into  such  beef  as  is  for  boiling,  and  slightly 
sprinkle  that  which  is  for  roasting. 

The  flesh  of  cattle  that  are  killed  when  not  perfectly 
cleared  of  food,  soon  spoils.  They  should  fast  twenty- 
four  hours  in  winter,  and  double  that  time  in  summer, 
before  being  killed. 


BEEF  OR  PORK,  TO  SALT  FOR  EATING  IMMEDIATELY. 

The  piece  should  not  weigh  more  than  five  or  six 
pounds.  Salt  it  very  thoroughly  just  before  you  put 
it  into  the  pot,  take  a coarse  cloth,  flour  it  well,  put 
the  meat  in,  and  fold  it  up  close.  Put  it  into  a pot  of 
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boiling  water,  and  boil  it  as  long  as  you  would  any 
other  salt  beef  of  the  same  size,  and  it  will  be  as  salt 
as  if  done  four  or  five  days. 

Great  attention  is  requisite  in  salting  meat;  and  in 
the  country,  where  large  quantities  are  cured,  this  is 
of  particular  importance.  Beef  and  pork  should  be 
well  sprinkled,  and  a few  hours  afterwards  hung  to 
drain,  before  it  is  rubbed  with  salt ; which  method, 
by  cleansing  the  meat  from  the  blood,  serves  to  keep 
it  from  tasting  strong.  It  should  be  turned  every 
day ; and  if  wanted  soon,  should  be  rubbed  as  often. 
A salting-tub  or  lead  may  be  used,  and  a cover  to  fit 
close.  Those  who  use  a good  deal  of  salt  meat,  will 
find  it  answer  well  to  boil  up  the  pickle,  skim  it,  and 
when  cold,  pour  it  over  meat  that  has  been  sprinkled 
and  drained. 

TO  SALT  BEEP  RED,  WHICH  IS  EXTREMELY  GOOD  TO 
EAT  FRESH  FROM  THE  TICKLE,  OR  TO  HANG 
TO  DRY. 

Choose  a piece  of  beef  with  as  little  bone  as  you 
can  (the  flank  is  most  proper),  sprinkle  it  and  let  it 
drain  a day  ; then  rub  it  with  common  salt,  saltpetre,, 
and  bay-salt,  but  only  a small  proportion  of  the  salt- 
petre, and  you  may  add  a few  grains  of  cochineal,  all 
in  fine  powder.  Rub  the  pickle  every  day  into  the 
meat  for  a week,  then  only  turn  it.  It  will  be  excel- 
lent in  eight  days.  In  sixteen  drain  it  from  the 
pickle ; and  let  it  be  smothered  at  the  oven-mouth 
when  heated  with  wood,  or  send  it  to  the  bake-house. 
A few  days  will  smoke  it.  A little  of  the  coarsest 
sugar  may  be  added  to  the  salt.  It  eats  well  boiled 
tender  with  greens  or  carrots.  If  to  be  grated  as 
Dutch,  then  cut  a lean  bit,  boil  it  till  extremely  tender, 
and  while  hot  put  it  under  a press.  When  cold  fold 
it  in  a sheet  of  paper,  and  it  wall  keep  in  a dry  place 
two  or  three  montns,  ready  for  serving  on  bread  and 
butter. 


BEEF. 


113 


BEEF,  TO  SALT  THE  DUTCH  WAY. 

Take  a lean  piece  of  beef ; rub  it  well  with  treacle 
or  brown  sugar,  and  let  it  be  turned  often.  In  three 
days  wipe  it,  and  salt  it  with  common  salt  and  salt- 
petre beaten  fine : rub  these  well  in,  and  turn  it  every 
day  for  a fortnight.  Roll  it  tight  in  a coarse  cloth, 
and  press  it  under  a large  weight ; hang  it  to  dry  in  a 
wood-smoke,  and  turn  it  upside  down  every  day.  Boil 
it  in  pump-water,  and  press  it ; it  will  grate  or  cut 
into  shivers,  like  Dutch  beef. 

BEEF  A-LA-M0DE. 

Choose  a piece  of  thick  flank  of  a fine  heifer  or  ox. 
Cut  into  long  slices  some  fat  bacon,  but  quite  free  from 
yellow  ; let  each  bit  be  near  an  inch  thick  ; dip  them 
into  vinegar,  and  then  into  a seasoning  ready  prepared 
of  salt,  black  pepper,  allspice,  and  a clove,  all  in  fine 
powder,  with  parsley,  chives,  thyme,  savoury,  and 
knotted  marjoram,  shred  as  small  as  possible,  and  well 
mixed.  With  a sharp  knife  make  holes  deep  enough 
to  let  in  the  larding ; then  rub  the  beef  over  with  the 
seasoning,  and  bind  it  up  tight  with  tape.  Set  it  in  a 
well-tinned  pot  over  a fire,  or  rather  stove ; three  or 
four  onions  must  be  fried  brown  and  put  to  the  beef, 
with  two  or  three  carrots,  one  turnip,  a head  or  two 
of  celery,  and  a small  quantity  of  water  ; let  it  simmer 
gently  ten  or  twelve  hours,  or  till  extremely  tender, 
turning  the  meat  twice. 

Put  the  gravy  into  a pan,  remove  the  fat,  keep  the 
beef  covered,  then  put  them  togethei’,  and  add  a glass 
of  port  wine.  Take  off  the  tape,  and  serve  with  the 
vegetables  ; or  you  may  strain  them  off,  and  send 
them  up  cut  into  dice  for  garnish.  Onions  roasted, 
and  then  stewed  with  the  gravy,  are  a great  improve- 
ment. A tea-cupful  of  vinegar  should  be  stewed 
with  the  beef. 

H 
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A FRICANDEAU  OF  BEEF. 

Take  a nice  piece  of  lean  beef ; lard  it  with  bacon 
seasoned  with  pepper,  salt,  cloves,  mace,  and  allspice. 
Put  it  into  a stew-pan  with  a pint  of  broth,  a glass  of 
white  wine,  a bundle  of  parsley,  all  sorts  of  sweet 
herbs,  a clove  of  garlick,  a shalot  or  two,  four  cloves, 
pepper  and  salt.  When  the  meat  is  become  tender, 
cover  it  close  : skim  the  sauce  well,  and  strain  it  : set 
it  on  the  fire,  and  let  it  boil  till  it  is  reduced  to  a 
glaze.  Glaze  the  larded  side  with  this,  and  serve  the 
meat  on  sorrel  sauce. 

A RUMP  OF  BEEF,  TO  STEW'.  NO.  1. 

Wash  it  well  and  season  high  with  salt,  allspice, 
pepper,  Cayenne,  three  cloves,  and  a blade  of  mace,  all 
in  fine  powder.  Bind  it  up  tight,  and  lay  it  into  a pot 
that  will  just  hold  it.  Fry  three  large  onions  sliced, 
and  put  them  to  it,  with  three  carrots,  two  turnips,  a 
shalot,  four  cloves,  a blade  of  mace,  and  some  celery. 
Cover  the  meat  with  good  beef-broth,  or  weak  gravy. 
Simmer  it  as  gently  as  possible  for  several  hours,  till 
quite  tender.  Clear  off  the  fat : add  to  the  gravy  half 
a pint  of  port  wine,  a glass  of  vinegar,  and  a large 
spoonful  of  ketchup  ; simmer  half  an  hour,  and  serve 
in  a deep  dish.  Half  a pint  of  table-beer  may  be 
added.  The  herbs  to  be  used  should  be  burnet,  tarra- 
gon, parsley,  thyme,  basil,  savoury,  marjoram,  penny- 
royal, knotted  marjoram,  and  some  chives  if  you  can 
get  them,  but  observe  to  proportion  the  quantities  to 
the  pungency  of  the  several  sorts ; let  there  be  a good 
handful  all  together. 

Garnish  with  carrots,  turnips,  or  truffles  and  morels, 
or  pickles  of  different  colours,  cut  small,  and  laid  in 
little  heaps  separate  ; chopped  parsley,  chives,  beet- 
root, &c.  If,  when  done,  the  gravy  is  too  much  to  fill 
the  dish,  take  only  a part  to  season  for  serving,  but  the 
less  water  the  better ; and  to  increase  the  richness,  add 
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a few  beef-bones  anil  shanks  of  mutton  in  stewing. — . 
A spoonful  or  two  of  made  mustard  is  a great  improve- 
ment to  the  gravy.  Rump  roasted  is  excellent ; but 
in  the  country  it  is  generally  sold  whole  with  the  edge- 
bone,  or  cut  across  instead  of  lengthwise,  as  in  London, 
where  one  piece  is  for  boiling,  and  the  rump  for  stew- 
ing or  roasting.  This  must  he  attended  to,  the  whole 
being  too  large  to  dress  together. 

A RUMP  OF  BEEF,  TO  STEW.  NO.  2. 

Half- roast  it ; then  put  it  into  a large  pot  with  three 
pints  of  water,  one  of  small  beer,  one  of  port  wine, 
some  salt,  three  or  four  spoonsful  of  vinegar,  two  of 
ketchup,  a bunch  of  sweet  herbs  of  various  kinds  (such 
as  burnet,  tarragon,  parsley,  thyme,  basil,  pennyroyal, 
savoury,  marjoram,  knotted  marjoram,  and  a leaf  or 
two  of  sage),  some  onions,  cloves,  and  Cayenne  ; cover 
it  close,  and  simmer  till  quite  tender : two  or  three 
hours  will  do  it.  When  done  lay  it  into  a deep  dish, 
set  it  over  hot  water  and  cover  it  close.  Skim  the 
gravy  ; put  in  a few  pickled  mushrooms,  truffles,  mo- 
rels, and  oysters  if  agreeable,  but  it  is  good  without ; 
thicken  the  gravy  with  flour  and  butter,  and  heat  it 
with  the  above,  and  pour  over  the  beef.  Forcemeat- 
balls  of  veal,  anchovies,  bacon,  suet,  herbs,  spice,  bread, 
and  eggs,  to  bind,  are  a great  improvement. 

BEEF  EN  MIROTON. 

Cut  thin  slices  of  cold  roast  beef  and  put  them  into 
a frying  pan  with  some  butter  : and  six  onions,  turn 
the  pan  frequently,  then  mix  a little  broth,  add  pepper 
and  salt,  and  after  a few  boils  serve  up  hot.  This 
dish  is  excellent  and  economical. 

BRISKET  OF  BEEF,  TO  STEW. 

Put  the  part  with  the  hard  fat  into  a stew-pot  with 
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a small  quantity  of  water  : let  it  boil  up,  and  skim  it 
thoroughly  ; then  add  carrots,  turnips,  onions,  celery, 
and  a few  pepper-corns.  Stew  till  extremely  tender ; 
then  take  out  the  flat  bones,  and  remove  all  the  fat 
from  the  soup.  Serve  that  and  the  meat  in  a tureen  ; 
or  the  soup  alone,  and  the  meat  on  a dish,  garnished 
with  some  vegetables.  The  following  sauce  is  much 
admired,  served  with  the  beef : — Take  half  a pint  of 
the  soup,  and  mix  it  with  a spoonful  of  ketchup,  a 
glass  of  port  wine,  a tea-spoonful  of  made  mustard,  a 
little  flour,  a bit  of  butter,  and  salt ; boil  all  together 
a few  minutes,  then  pour  it  round  the  meat.  Chop 
capers,  walnuts,  red  cabbage,  pickled  cucumbers,  and 
chives  or  parsley,  small,  and  put  into  seperate  heaps 
over  it. 


BEEF,  TO  PRESS. 

Salt  a bit  of  brisket,  the  thin  part  of  the  flank,  or 
the  tops  of  the  ribs,  with  salt  and  saltpetre  five  days, 
then  boil  it  gently  till  extremely  tender : put  it  under  a 
great  weight,  or  in  a cheese-press,  till  perfectly  cold. 

It  eats  excellently  cold,  and  for  sandwiches. 

hunters’  beef,  to  make. 

To  a round  of  beef  that  weighs  twenty-five  pounds, 
take  three  ounces  of  saltpetre,  three  ounces  of  the 
coarsest  sugar,  an  ounce  of  cloves,  a nutmeg,  half  an 
ounce  of  allspice,  and  three  handfuls  of  common  salt, 
all  in  the  finest  powder. 

The  beef  should  hang  two  or  three  days  : then  rub 
the  above  well  into  it,  and  turn  and  rub  it  every  day 
for  two  or  three  weeks.  The  bone  must  be  taken  out 
at  first.  When  to  be  dressed,  dip  it  into  cold  water, 
to  take  oft  the  loose  spice,  bind  it  up  tight  with  tape, 
and  put  it  into  a pan  with  a tea-cupful  of  water  at  the 
bottom,  cover  the  top  of  the  meat  with  shred  suet,  and 
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the  pan  with  a brown  crust  and  paper,  and  bake  it  five 
or  six  hours.  When  cold,  take  oft'  the  paste  aud  tape. 

The  gravy  is  very  fine  ; and  a little  of  it  adds  greatly 
to  the  flavour  of  any  hash,  soup,  &c. 

Both  the  gravy  and  the  beef  will  keep  some  time. 
The  meat  should  be  cut  with  a very  sharp  knife,  and 
quite  smooth,  to  prevent  waste. 

DRESSING  BEEF,  AX  EXCELLENT  MODE. 

Hang  three  ribs  three  or  four  days  ; take  out  the 
bones  from  the  whole  length,  sprinkle  it  with  salt,  roll 
the  meat  tight,  and  roast  it.  Nothing  can  look  nicer. 
The  above  done  with  spices,  etc.,  and  baked  as  hunter’s 
beef,  is  excellent. 


BEEF,  TO  COLLAR. 

Choose  the  thin  end  of  the  flank  of  fine  mellow  beef, 
but  not  too  fat ; lay  it  in  a dish  with  salt  and  saltpetre, 
turn  and  rub  it  every  day  for  a week,  and  keep  it  cool. 
Take  out  every  bone  and  gristle,  remove  the  skin  of 
the  inside  part,  and  cover  it  thick  with  the  following 
seasoning  cut  small : a large  handful  of  parsley,  the 
same  of  sage,  some  thyme,  marjoram,  and  pennyroyal, 
pepper,  salt  and  allspice.  Roll  the  meat  up  as  tight 
as  possible  and  bind  it,  then  boil  it  gently  for  seven  or 
eight  hours.  A cloth  must  be  put  round  before  the 
tape.  Put  the  beef  under  a good  weight  while  hot, 
without  undoing  it : the  shape  will  then  be  oval. 
Part  of  a breast  of  veal  rolled  in  with  the  beef,  looks 
and  eats  very  well. 


BEEF-STEAKS 

Should  be  cut  from  a rump  that  has  hung  a few  days. 
Broil  them  over  a very  clear  or  charcoal  fire : put 
into  the  dish  a little  minced  shalot,  and  a table-spoon- 
ful of  ketchup ; and  rub  a bit  of  butter  on  the  steak 
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the  moment  of  serving.  It  should  he  tamed  often, 
that  the  gravy  may  not  be  drawn  out  on  either  side. 

This  dish  requires  to  be  eaten  hot  and  fresh  done, 
and  is  not  in  perfection  if  served  with  anything  else. 
Pepper  and  salt  should  be  added  when  taking  it  off 
the  fire. 


BEEF-STEAKS  AND  OYSTER-SAUCE. 

Strain  off  the  liquor  from  the  oysters,  and  throw 
them  into  cold  water  to  take  off  the  grit,  while  you 
simmer  the  liquor  with  a bit  of  mace  and  lemon-peel ; 
then  put  the  oysters  in,  stew  them  a few  minutes,  add 
a little  cream  if  you  have  it,  and  some  butter  rubbed 
in  a bit  of  flour : let  them  boil  up  once,  and  have 
rump-steaks,  well-seasoned  and  broiled,  ready  for 
throwing  the  oyster-sauce  over,  the  moment  you  are 
to  serve. 


STAFFORDSHIRE  BEEF-STEAKS. 

Beat  them  with  a rolling-pin,  flour  and  season, 
then  fry  with  sliced  onion  of  a fine  light  brown  ; lay 
the  steaks  in  a stew-pan,  and  pour  as  much  boiling 
water  over  them  as  will  serve  for  sauce  ; stew  them 
very  gently  half  an  hour,  and  add  a spoonful  of  ket- 
chup or  walnut  liquor,  before  you  serve. 

ITALIAN  BEEF-STEAKS. 

But  a fine  steak  from  a rump  that  has  been  well- 
hung,  or  it  will  do  from  any  tender  part : beat  it,  and 
season  with  pepper,  salt  and  onion ; lay  it  in  an  iron 
stew-pan  that  has  a cover  to  fit  quite  close,  and  set  it 
by  the  side  of  the  fire  without  water.  Take  care  it 
does  not  burn,  but  it  must  have  a strong  heat ; in  two 
or  three  hours  it  will  be  quite  tender,  and  then  serve 
with  its  own  gravy. 
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BEEF-COLLOP. 

Cut  thin  slices  of  beef  from  the  rump,  or  any  other 
tender  part,  and  divide  them  into  pieces  three  inches 
long  : heat  them  with  the  blade  of  a knife,  and  flour 
them.  Fry  the  collops  quick  in  butter  two  minutes  ; 
lay  them  into  a small  stew-pan,  and  cover  them  with 
a pint  of  gravy  ; add  a bit  of  butter  rubbed  in  flour, 
pepper,  salt,  the  least  bit  of  shalot  shred  as  fine  as 
possible,  half  a walnut,  four  small  pickled  cucumbers, 
and  a tea-spoonful  of  capers  cut  small.  Take  care 
that  it  does  not  boil ; and  serve  the  stew  in  a very 
hot  covered  dish. 


BEEF-PALATES. 

Simmer  them  for  several  hours,  till  they  will  peel ; 
then  cut  the  palates  into  slices,  or  leave  them  whole, 
as  you  choose ; and  stew  them  in  a rich  gravy  till  as 
tender  as  possible.  Before  you  serve,  season  them 
with  Cayenne,  salt,  and  ketchup.  If  the  gravy  was 
drawn  clear,  add  also  some  butter  and  flour. 

If  to  be  served  white,  boil  them  in  milk,  and  stew 
them  in  a fricasce  sauce ; adding  cream,  butter,  flour, 
mushroom  powder,  and  a little  pounded  mace. 

BEEF  CAKES  FOR  A SIDE  DISH  OF  DRESSED  MEAT. 

Pound  some  beef  that  is  underdone  with  a little  fat 
bacon  or  ham  ; season  with  pepper,  salt,  and  a little 
shalot,  or  garlic  : mix  them  well,  and  make  into  small 
cakes  three  inches  long,  and  half  as  wide  and  thick  ; 
fry  them  a light  brown,  and  serve  them  in  a good 
thick  gravy. 


TO  POT  BEEF.  NO.  1. 

Take  two  pounds  of  lean  beef,  rub  it  with  salt- 
petre, and  let  it  lie  one  night ; then  salt  with  common 


120 


DOMESTIC  COOKERY. 


salt,  and  cover  it  with  water  four  days  in  a'small 
pan.  Dry  it  with  a cloth,  and  season  with  black 
pepper ; lay  it  in  as  small  a pan  as  will  hold  it,  cover 
it  with  coarse  paste,  and  bake  it  five  hours  in  a very 
cool  oven.  Put  no  liquor  in. 

When  cold,  pick  out  the  strings  and  fat ; beat  the 
meat  very  fine  with  a quarter  of  a pound  of  fine 
butter  just  warm,  but  not  oiled,  and  as  much  of  the 
gravy  as  will  make  it  into  a paste  : put  it  into  very 
small  pots,  and  cover  them  with  melted  butter. 

TO  POT  BEEF.  NO.  2. 

Take  beef  that  has  been  dressed,  either  boiled  or 
roasted ; beat  it  in  a mortar  with  some  pepper,  salt, 
a few  cloves,  grated  nutmeg,  and  a little  fine  butter 
just  warm. 

This  eats  as  well,  but  the  colour  is  not  so  fine.  It 
is  a good  way  for  using  the  remains  of  a large  joint. 

TO  DRESS  THE  INSIDE  OF  A COLD  SIRLOIN  OF  BEEF. 

Cut  out  all  the  meat,  and  a little  fat,  in  pieces  as 
thick  as  your  finger,  and  two  inches  long : dredge  it 
with  flour ; and  fry  in  butter,  of  a nice  brown ; drain 
the  butter  from  the  meat,  and  toss  it  up  in  a rich 
gravy,  seasoned  with  pepper,  salt,  anchovy,  and  slia- 
lot.  Do  not  let  it  boil  on  any  account.  Before  you 
serve,  add  two  spoonfuls  of  vinegar.  Garnish  with 
crimped  parsley. 

FRICASSEE  OF  COLD  ROAST  BEEF. 

Cut  the  beef  into  very  thin  slices,  shred  a handful 
of  parsley  very  small,  cut  an  onion  into  quarters,  and 
put  altogether  into  a stewpan,  with  a piece  of  butter 
and  some  strong  broth  : season  with  salt  and  pepper, 
and  simmer  very  gently  a quarter  of  an  hour ; then 
mix  into  it  the  yolks  of  two  eggs,  a glass  of  port 
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wine,  and  a spoonful  of  vinegar;  stir  it  quick,  nib 
the  dish  with  slialot,  and  turn  the  fricassee  into  it. 

TO  DRESS  COLD  BEEF  THAT  ITAS  NOT  BEEN  DONE 
ENOUGH,  CALLED  BEEF-OLIVES. 

Cut  slices  half  an  inch  thick,  and  four  inches 
square ; lay  on  them  a forcemeat  of  crumbs  of  bread, 
shalot,  a little  suet,  or  fat,  pepper,  and  salt.  Roll 
them,  and  fasten  with  a small  skewer ; put  them  into 
a stewpan  with  some  gravy  made  of  the  beef  bones, 
or  the  gravy  of  the  meat,  and  a spoonful  or  two  of 
water,  and  stew  them  till  tender.  Fresh  meat  will  do. 

TO  DRESS  THE  SAME,  CALLED  SANDERS. 

Mince  beef,  or  mutton,  small,  with  onion,  pepper? 
and  salt ; add  a litle  gravy ; put  it  into  scallop-shells 
or  saucers,  making  them  three  parts  full,  and  fill  them 
up  with  potatoes,  mashed  with  a little  cream ; put  a 
bit  of  butter  on  the  top,  and  brown  them  in  an  oven 
or  before  the  fire,  or  with  a salamander. 

TO  DRESS  THE  SAME,  CALLED  CECILS. 

Mince  any  kind  of  meat,  crumbs  of  bread,  a good 
deal  of  onion,  some  anchovies,  lemon-peel,  salt,  nut- 
meg, chopped  parsley,  pepper,  and  a bit  of  butter 
w7arm,  and  mix  these  over  a fire  for  a few  minutes ; 
when  cool  enough,  make  them  up  into  balls  of  the 
size  and  shape  of  a turkey’s  egg,  with  an  egg ; sprin- 
kle them  with  fine  crumbs,  and  then  fry  them  of  a 
yellow  brown,  and  serve  with  gravy  as  before  directed 
for  Beef-olives. 


BEEF,  TO  MINCE. 

Shred  the  underdone  part  fine,  with  some  of  the 
fat ; put  it  into  a small  stewpan,  with  some  onion  or 
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shalot  (a  very  little  will  do),  a little  water,  pepper, 
and  salt ; boil  it  till  the  onion  is  quite  soft ; then  put 
some  of  the  gravy  of  the  meat  to  it,  and  the  mince. 
Do  not  let  it  boil.  Have  a small  hot  dish  with  sippets 
of  bread  ready,  and  pour  the  mince  into  it,  but  first 
mix  a large  spoonful  of  vinegar  with  it : if  shalot- 
vinegar  is  used,  there  will  be  no  need  of  the  onion  nor 
the  raw  shalot. 


BEEF,  TO  HASH. 

Do  it  the  same  as  in  the  last  receipt,  only  the  meat 
is  to  be  in  slices,  and  you  may  add  a spoonful  of  wal- 
nut-liquor or  ketchup. 

Observe,  that  it  is  owing  to  boiling  hashes  or  minces 
that  they  get  hard.  All  sorts  of  stews,  or  meat 
dressed  a second  time,  should  only  be  simmered ; and 
this  last  only  hot  through. 

BEEF  A-LA-VINGRETTE. 

Cut  a slice  of  underdone  boiled  beef  three  inches 
thick  and  a little  fat ; stew  it  in  half  a pint  of  water, 
a glass  of  white  wine,  a bunch  of  sweet  herbs,  an 
onion,  and  a bay  leaf ; season  it  with  three  cloves 
pounded,  and  pepper,  till  the  liquor  is  nearly  wasted 
away,  turning  it  once.  When  cold,  serve  it.  Strain 
off  the  gravy,  and  mix  it  with  a little  vinegar  for 
sauce. 


ROUND  OF  BEEF 

Should  be  carefully  salted,  and  wet  with  the  pickle 
for  eight  or  ten  days.  The  bone  should  be  cut  out 
first,  the  beef  skewered  and  tied  up  to  make  it  quite 
round.  It  may  be  stuffed  with  parsley,  if  approved  ; 
in  which  case  the  holes  to  admit  the  parsley  must  be 
made  with  a sharp  pointed  knife,  and  the  parsley 
coarsely  cut  and  stuffed  in  tight.  As  soon  as  it  boils 
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it  shou  1 be  skimmed,  and  afterwards  kept  boiling 
very  gc;  :ly. 

BEEF  THAT  EQUALS  ROLLED  IIARE. 

Take  the  inside  of  a large  sirloin,  soak  it  in  a glass 
of  port  wine  and  a glass  of  vinegar  mixed,  for  forty- 
eight  hours  ; have  ready  a very  tine  stuffing,  and  bind 
it  up  tight.  Roast  it  on  a hanging  spit ; and  baste  it 
with  a glass  of  port  wine,  the  same  quantity  of  vine- 
gar, and  a tea-spoonful  of  pounded  allspice.  Larding 
it  improves  the  look  and  flavour  ; serve  with  a rich 
gravy  in  the  dish  ; currant-jelly  and  melted-butter,  in 
tureens. 


TONGUE  AND  UDDER,  TO  ROAST. 

After  cleaning  the  tongue  well,  salt  it  with  com- 
mon salt  and  saltpetre  three  days ; then  boil  it,  and 
likewise  a fine  young  udder  with  some  fat  to  it,  till 
tolerably  tender ; then  tie  the  thick  part  of  one  to  the 
thin  part  of  the  other,  and  roast  the  tongue  and  udder 
together. 

Serve  them  with  good  gravy,  and  currant-jelly 
sauce.  A few  cloves  should  be  stuck  in  the  udder. 
This  is  an  excellent  dish. 

Some  people  like  neat’s  tongues  cured  with  the  root, 
in  which  case  they  look  much  larger ; but  otherwise 
the  root  must  be  cut  off  close  to  the  gullet,  next  to  the 
tongue,  but  without  taking  away  the  fat  under  the 
tongue.  The  root  must  be  soaked  in  salt  and  water, 
and  extremely  well  cleaned,  before  it  is  dressed  : and 
the  tongue  should  be  laid  in  salt  for  a day  and  a night 
before  pickled. 

TONGUES,  TO  PICKLE  FOR  BOILING,  NO  1. 

Cut  off  the  root,  but  leave  a little  of  the  kernel 
and  fat.  Sprinkle  some  salt,  and  let  it  drain  from  the 
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slime  till  next  day  ; then  for  each  tongue  mix  a large 
spoonful  of  common  salt,  the  same  of  coarse  sugar, 
and  about  half  as  much  of  saltpetre ; rub  it  well  in, 
and  do  so  every  day.  In  a week  add  another  heaped 
spoonful  of  salt.  If  rubbed  every  day,  a tongue  will 
be  ready  in  a fortnight ; but  if  only  turned  in  the 
pickle  daily,  it  will  keep  four  or  five  weeks  without 
being  too  salt. 

When  you  dry  tongues,  write  the  date  on  a parch- 
ment and  tie  it  on.  Smoke  them  or  dry  them  plain, 
if  you  like  best. 

When  it  is  to  be  dressed,  boil  it  till  extremely  ten- 
der ; allow  five  hours ; and  if  done  sooner,  it  is  easily 
kept  hot.  The  longer  kept  after  drying,  the  higher  it 
will  be  : if  hard,  it  may  require  soaking  three  or  four 
hours. 


TONGUES,  TO  PICKLE  FOR  BOILING,  NO.  2. 

Clean  as  above : for  two  tongues  allow  an  ounce  of 
saltpetre,  and  an  ounce  of  sal-prunella ; rub  them 
well.  In  two  days,  after  well  rubbing,  cover  them 
with  common  salt,  turn  them  every  day  for  three 
weeks,  then  dry  them,  rub  bran  over  them,  and  smoke 
them.  In  ten  days  they  will  be  fit  to  eat.  Keep  in 
a cool  dry  place. 


TONGUE,  TO  STEW. 

Salt  a tongue  with  saltpetre  and  common  salt  for  a 
week,  turning  it  every  day.  Boil  it  tender  enough  to 
peel : when  done,  stew  it  in  a moderately  strong  gravy  • 
season  with  soy,  mushroom  ketchup,  Cayenne,  pounded 
cloves,  and  salt  if  necessary. 

Serve  with  truffles,  morels,  and  mushrooms.  In 
both  this  receipt  and  the  next,  the  roots  must  be  taken 
off  the  tongues  before  salting,  but  some  fat  left. 
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AN  EXCELLENT  WAY  OP  DOING  TONGUES  TO  EAT  COLD. 

Season  with  common  salt  and  saltpetre,  brown 
sugar,  a little  bay-salt,  pepper,  cloves,  mace,  and  all- 
spice, in  fine  powder,  for  a fortnight : then  take  away 
the  pickle,  put  the  tongue  into  a small  pan,  and  lay 
some  butter  on  it ; cover  it  with  brown  crust,  and 
bake  slowly  till  so  tender  that  a straw  would  go 
through  it. 

The  thin  part  of  tongues,  when  hung  up  to  dry, 
grates  like  hung  beef,  and  almost  makes  a fine  addition 
to  the  flavour  of  omlets. 

BEEF-HEART. 

Wash  it  carefully ; stuff  as  hare ; and  serve  with 
rich  gravy  and  currant- jelly  sauce. 

Hash  with  the  same,  and  port  wine. 

OX-CHEEK,  STEWED  PLAIN.  NO.  1. 

Soak  and  cleanse  a fine  cheek  the  day  before  it  is 
io  be  eaten ; put  it  into  a stew-pot  that  will  cover 
close,  with  three  quarts  of  water  : simmer  it  after  it 
has  first  boiled  up,  and  been  well-skimmed.  In  two 
hours  put  plenty  of  carrots,  leeks,  two  or  three  tur- 
nips, a bunch  of  sweet  herbs,  some  whole  pepper,  and 
four  ounces  of  allspice.  Skim  it  often ; when  the 
meat  is  tender,  take  it  out ; let  the  soup  get  cold ; 
take  off  the  cake  of  fat,  and  serve  the  soup  separate 
or  with  the  meat. 

It  should  be  of  a fine  brown,  which  may  be  done 
by  burnt  sugar,  or  by  frying  some  onions  quite  brown 
with  flour,  and  simmering  them  with  it.  This  last 
way  improves  the  flavour  of  all  soups  and  gravies  of 
the  brown  kind. 

If  vegetables  are  not  approved  in  the  soup,  they 
may  be  taken  out,  and  a small  roll  be  toasted,  or  bread 
fried  and  added.  Celery  is  a great  addition,  and 
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should  always  be  served.  Where  it  is  not  to  be  got, 
the  seed  of  it  gives  quite  as  good  a flavour,  boiled  in 
and  strained  off. 

OX-CHEEK,  STEWED.  NO.  2. 

Soak  half  a head  three  hours,  and  clean  it  with 
plenty  of  water.  Take  the  meat  off  the  bones,  and 
put  it  into  a pan  with  a large  onion,  a bunch  of  sweet 
herbs,  some  bruised  allspice,  pepper,  and  salt. 

Lay  the  bones  on  the  top ; pour  on  two  or  three 
quarts  of  water,  and  cover  the  pan  close  with  brown 
paper,  or  a dish  that  will  fit  close.  Let  it  stand  eight 
or  ten  hours  in  a slow  oven,  or  simmer  it  by  the  side 
of  the  fire,  or  on  a hot-hearth.  When  done  tender, 
put  the  meat  into  a clean  pan,  and  let  it  get  cold. — 
Take  the  cake  of  fat  off,  and  warm  the  head  in  pieces 
in  the  soup.  Put  what  vegetables  you  choose. 

MARROW-BONES. 

Cover  the  top  with  floured  cloth ; boil  them,  and 
Serve  with  dry  toast. 


TRIPE 

May  be  served  in  a tureen,  stewed  with  milk  and 
onions  till  tender.  Melted  butter  for  sauce. 

Or  fry  it  in  small  bits  dipped  in  butter. 

Or  stew  the  thin  part,  cut  into  bits,  in  gravy ; 
thicken  with  flour  and  butter,  and  add  a little 
ketchup. 

Or  fricassee  it  with  white  sauce. 

TRIPE,  SOUSED. 

Boil  the  tripe,  but  not  quite  tender ; then  put  it 
into  salt  and  water,  which  must  be  changed  every 
day  till  it  is  all  used.  When  you  dress  the  tripe,  dip 
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it  into  a batter  of  flour  and  eggs,  and  fry  it  of  a good 
brown. 


OX-FEET  OR  COW-IIEELS 

May  be  dressed  in  various  ways,  and  arc  very 
nutritious  in  all. 

Boil  them ; and  serve  in  a napkin,  with  melted 
butter,  mustard,  and  a large  spoonfid  of  vinegar. 

Or  boil  them  very  tender,  and  serve  them  as  a 
brown  fricassee ; the  liquor  will  do  to  make  jelly  sweet 
or  refreshing,  and  likewise  give  richness  to  soups  or 
gravies. 

Or  cut  them  into  four  parts,  dip  them  into  an  egg, 
and  then  flour  and  fry  them  ; and  fry  onions  (if  you 
like  them),  to  serve  round.  Sauce  as  above. 

Or  bake  them  as  for  mock-turtle. 

BUBBLE  AND  SQUEAK. 

Boil,  chop,  and  fry,  with  a little  butter,  pepper,  and 
salt,  some  cabbage,  and  lay  on  it  slices  of  underdone 
beef,  lightly  fried. 


VEAL. 

TO  KEEP  VEAL. 

The  first  part  that  turns  bad  of  a leg  of  veal,  is 
where  the  udder  is  skewered  back.  The  skewer 
should  be  taken  out,  and  both  that  and  the  part  under 
it  wiped  every  day,  by  which  means  it  will  keep  good 
three  or  four  days  in  hot  weather.  Take  care  to  cut 
out  the  pipe  that  runs  along  the  chine  of  a loin  of  veal, 
as  you  do  of  beef,  to  hinder  it  from  tainting.  The 
skirt  of  a breast  of  veal  is  likewise  to  be  taken  off ; 
and  the  inside  of  the  breast  wiped  and  scraped,  and 
sprinkled  with  a little  salt. 
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LEG  OP  VEAL. 

Let  tlie  fillet  be  cut  large  or  small,  as  best  suits  the 
number  of  your  company.  Take  out  the  bone,  fill 
the  space  with  a fine  stuffing,  and  let  it  be  skewered 
quite  round ; and  send  the  large  side  uppermost. 
When  half-roasted,  not  before,  put  a paper  over  the 
fat ; and  take  care  to  allow  a sufficient  time,  and  put 
it  a good  distance  from  the  fire,  as  the  meat  is  solid  : 
serve  with  melted  butter  poured  over  it. — You  may 
pot  some  of  it. 


KNUCKLE  OP  VEAL. 

As  few  people  are  fond  of  boiled  veal,  it  may  be 
well  to  leave  the  knuckle  small,  and  take  off  some 
cutlets  or  collops  before  it  be  dressed ; but  as  the 
knuckle  will  keep  longer  than  the  fillet,  it  is  best  not 
to  cut  off  the  slices  till  wanted.  Break  the  bones,  to 
make  it  take  less  room  ; wash  it  well ; and  put  it  into 
a sauce-pan  with  three  onions,  a blade  of  mace  or  two, 
and  a few  pepper-corns ; cover  it  with  water,  and 
simmer  till  quite  ready.  In  the  meantime  some  ma- 
caroni should  be  boiled  with  it  if  approved,  or  rice,  or 
a little  rice- flour,  to  give  it  a small  degree  of  thickness  ; 
but  do  not  put  too  much.  Before  it  is  served,  add 
half  a pint  of  milk  and  cream,  and  let  it  come  up 
cither  with  or  without  the  meat. 

Or,  fry  the  knuckle  with  sliced  onion  and  butter  to 
a good  brown ; and  have  ready  peas,  lettuce,  onion, 
and  a cucumber  or  two,  stewed  in  a small  quantity  of 
water  an  hour  : then  add  these  to  the  veal ; and  stew 
it  till  the  meat  is  tender  enough  to  eat,  but  not  over- 
done. Throw  in  pepper,  salt,  and  a bit  of  shred  mint, 
and  serve  all  together. 

SHOULDER  OP  VEAL. 

Cut  off  the  knuckle  for  a stew  or  gravy.  Roast 
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the  other  part  with  stuffing  : you  may  lard  it.  Serve 
with  melted  butter. 

The  blade-bone,  with  a good  deal  of  meat  left  on, 
eats  extremely  well  with  mushroom  or  oyster-sauce, 
or  mushroom  ketchup  in  butter. 


NECK  OF  VEAL. 

Cut  off  the  scrag  to  boil,  and  cover  it  with  onion- 
sauce.  It  should  be  boiled  in  milk  and  water.  Par- 
sley and  butter  may  be  served  with  it,  instead  of 
onion-sauce. 

Or,  it  may  be  stewed  with  whole  rice,  small  onions, 
and.  pepper-corns,  with  a very  little  water. 

Or,  boiled  and  eaten  with  bacon  and  greens. 

The  best  end  may  be  either  roasted,  broiled  as 
steaks,  or  made  into  pies. 


NECK  OF  VEAL  A-LA-BRAISE. 


Lard  the  best  end  with  bacon  rolled  in  parsley 
chopped  fine,  salt,  pepper  and  nutmeg ; put  it  into  a 
tosser,  and  cover  it  with  water.  Put  to  it  the  scrag 
end,  a little  lean  bacon  or  ham,  an  onion,  two  carrots, 
two  heads  of  celery,  and  about  a glass  of  Madeira 
wine.  Stew  it  quick  two  hours,  or  till  it  is  tender, 
but  not  too  much.  Strain  off  the  liquor  : mix  a little 
flour  and  butter  in  a stew-pan  till  brown,  and  lay  the 
veal  in  this,  the  upper  side  to  the  bottom  of  the  pan. 
Let  it  be  over  the  fire  till  it  gets  coloured  : then  lay 
it  into  the  dish,  stir  some  of  the  liquor  in  and  boil 
it  up,  skim  it  nicely,  and  squeeze  orange  or  lemon- 
juice  into  it. 

BREAST  OF  VEAL. 

Before  roasted,  if  large,  the  two  ends  may  be  taken 
oft' and  fried  to  stew,  or  the  whole  may  be  roasted. 
Butter  should  be  poured  over  it. 
i 
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If  any  be  left,  cut  the  pieces  into  handsome  sizes, 
put  them  into  a stew-pan,  and  pour  some  broth  over 
it ; or  if  you  have  no  broth,  a little  water  will  do  : add 
a bunch  of  herbs,  a blade  or  two  of  mace,  some  pepper, 
and  an  anchovy ; stew  till  the  meat  is  tender,  thicken 
with  butter  and  flour,  and  add  a little  ketchup  ; or  the 
whole  breast  may  be  stewed,  after  cutting  off  the 
two  ends. 

Serve  the  sweetbread  whole  upon  it,  either  stewed 
or  parboiled,  and  then  covered  with  crumbs,  herbs, 
pepper,  and  salt,  and  browned  in  a Dutch-oven. 

If  you  have  a few  mushrooms,  truffles,  and  morels, 
stew  them  with  it,  and  serve. 

Boiled  breast  of  veal,  smothered  with  onion-sance, 
is  an  excellent  dish,  if  not  cold  nor  too  fat. 

A BREAST  OP  VEAL,  TO  ROLL.  NO.  1. 

Bone  it,  take  off  the  thick  skin  and  gristle,  and  beat 
the  meat  'with  a rolling-pin.  Season  it  with  herbs 
chopped  very  fine,  mixed  with  salt,  pepper,  and  mace. 
Lay  some  thick  slices  of  fine  ham  ; or  roll  into  it  two 
or  three  calves’  tongues  of  a fine  red,  boiled  first  ail 
hour  or  two  and  skimmed.  Bind  it  up  tight  in  a cloth, 
and  tape  it.  Set  it  over  the  fire  to  simmer  in  a small 
quantity  of  water  till  it  is  quite  tender  : this  will  take 
some  hours.  Lay  it  on  the  dresser,  with  a board  and 
weight  on  it  till  quite  cold. 

Pigs’  or  calves’  fqet,  boiled  and  taken  from  the 
bones,  may  be  put  in  or  round  it.  The  different  colours 
laid  in  layers  look  well  when  cut ; and  you  may  put 
in  yolks  of  eggs  boiled,  beet-root,  grated  ham,  and 
chopped  parsley,  in  different  parts. 

A BREAST  OF  VEAL,  TO  ROLL.  NO.  2. 

"W  hen  it  is  cold,  take  off  the  tape,  and  pour  over  it 
the  liquor ; which  must  be  boiled  up  twice  a week,  or 
it  will  not  keep. 
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CHUMP  OP  VEAL  A-LA-DAUBE. 

Cut  off  the  chump  encl  of  the  loin;  take  out  the 
edge-bone ; stuff  the  hollow  with  good  forcemeat,  tie 
it  up  tight,  and  lay  it  in  a stew-pan  with  the  bone  you 
took  out,  a little  faggot  of  herbs,  an  anchovy,  two 
blades  of  mace,  a few  white  peppers,  and  a pint  of 
good  veal-broth.  Cover  the  veal  with  slices  of  fat 
bacon  and  lay  a sheet  of  white  paper  over  it.  Cover 
the  pan  close,  simmer  it  two  hours,  then  take  out  the 
bacon,  and  glaze  the  veal. — Serve  it  on  mushrooms ; 
or  with  sorrel-sauce,  or  what  else  you  please. 

VEAL  ROLLS  OP  EITHER  COLD  MEAT  OR  FRESH. 

Cut  thin  slices  ; and  spread  on  them  a fine  seasoning 
of  a very  few  crumbs,  a little  chopped  bacon  or 
Scraped  ham,  and  a little  suet,  parsley,  and  shalot, 
(or  instead  of  the  parsley  and  shalot,  some  fresh  mush- 
rooms stewed  and  minced,)  pepper,  salt,  and  a small 
piece  of  pounded  mace.  This  stuffing  may  either  fill 
up  the  roll  like  a sausage,  or  be  rolled  with  the  meat. 
In  either  case  tie  it  up  very  tight,  and  stew  it  very 
slowly  in  a gravy  and  a glass  of  sherry. 

Serve  it  when  tender,  after  skimming  it  nicely. 

IIARR ICO  OF  VEAL. 

Take  the  best  end  of  a small  neck ; cut  the  bones 
short,  but  leave  it  whole  : put  it  into  a stew-pan,  just 
cover  with  bro^vn  gravy  ; and  when  it  is  nearly  done, 
have  ready  a pint  of  boiled  peas,  six  cucumbers  pared 
and  sliced,  and  two  cabbage-lettuces  cut  into  quarters, 
all  stewed  in  a little  good  broth ; put  them  to  the  veal’ 
and  let  them  simmer  ten  minutes.  When  the  veal  is 
in  the  dish,  pour  the  sauce  and  vegetables  over  it  and 
lay  the  lettuce  with  forcemeat- balls  around  it. 
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A DUNELM  OF  COLD  VEAL  OR  FOWL. 

Stew  a few  small  mushrooms  in  their  own  liquor  and 
a hit  of  butter,  a quarter  of  an  hour  ; mince  them  very 
small,  and  add  them  (with  their  liquor)  to  mince  veal, 
with  also  a little  pepper  and  salt,  some  cream,  and  a 
bit  of  butter  rubbed  in  less  than  half  a tea -spoonful  of 
flour.  Simmer  three  or  four  minutes,  and  serve  on 
thin  sippets  of  bread. 


VEAL,  TO  MINCE. 

Cut  cold  veal  as  fine  as  possible,  but  do  not  chop  it. 
Put  to  it  a very  little  lemon-peel  shred,  two  grates  of 
nutmeg,  some  salt,  and  four  or  five  spoonfuls  of  either 
a little  weak  broth,  milk,  or  water ; simmer  these 
gently  with  the  meat,  but  take  care  not  to  let  it  boil, 
and  add  a bit  of  butter  rubbed  in  flour.  Put  sippets 
of  thin  toasted  bread,  cut  into  a three-cornered  shape 
round  the  dish. 


VEAL,  TO  POT. 

Cold  fillet  makes  the  finest  potted  veal ; or  you  may 
do  it  as  follows  : — 

Season  a large  slice  of  the  fillet  before  it  is  dressed, 
with  some  mace,  pepper-corns,  and  two  or  three  cloves ; 
lay  it  close  into  a potting-pan  that  will  but  just  hold 
it,  fill  it  up  with  water,  and  bake  it  three  hours  ; then 
pound  it  quite  small  in  a mortar,  and  add  salt  to  taste  : 
put  a little  gravy  that  was  baked  to  it  in  pounding,  if 
to  be  eaten  soon  ; otherwise  only  a little  butter  just 
melted.  When  done,  cover  it  over  with  butter. 

VEAL  OR  CHICKEN  WITH  nAM,  TO  TOT. 

Pound  some  cold  veal  or  white  of  chicken,  season  as 
directed  in  the  last  article,  and  put  layers  of  it  with 
layers  of  ham  pounded  or  rather  shred ; press  each 
down  and  cover  with  butter. 
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CUTLETS  MAINTENON.  NO.  1. 

Cut  slices  about  three  quarters  of  an  inch  thick, 
beat  them  with  a rolling-pin,  and  wet  them  on  both 
sides  with  egg : dip  them  into  a seasoning  of  bread- 
cnimb3,  parsley,  thyme,  knotted  marjoram,  pepper, 
salt,  and  a little  nutmeg  grated ; then  put  them  into 
papers  folded  over,  and  broil  them ; and  have  in  a boat 
melted-butter  with  a little  mushroom-ketchup. 

CUTLETS.  NO.  2. 

Prepare  as  above,  and  fry  them  ; lay  them  into  a 
dish,  and  keep  them  hot : dredge  a little  flour,  and  put 
a bit  of  butter  into  the  pan  ; brown  it,  then  pour  a 
little  boijing  water  into  it,  and  boil  quick  : season  with 
pepper,  salt,  and  ketchup,  and  pour  over  them. 

CUTLETS.  NO.  3. 

Prepare  as  before,  and  dress  the  cutlets  in  a Dutch- 
oven  ; pour  over  them  melted-butter  and  mushrooms. 

Or,  pepper,  salt,  and  broil  them,  especially  neck- 
steaks.  They  are  excellent  with  herbs. 

VEAL  COLLOPS. 

Cut  long  thin  collops  ; beat  them  well ; and  lay  on 
them  a bit  of  thiq  bacon  of  the  same  size,  and  spread 
forcemeat  on  that,  seasoned  high,  and  also  a little 
o-arlic  and  Cayenne.  Roll  them  up  tight,  about  the 
size  of  two  fingers,  but  not  more  than  two  or  three 
inches  long ; put  a very  small  skewer  to  fasten  each 
firmly  ; rub  egg  over  ; fry  them  of  a fine  brown,  and 
pour  a rich  brown  gravy  over. 

COLLOPS,  TO  DRESS  QUICK.  NO.  1. 

Cut  them  as  thin  as  paper  with  a very  sharp  knife, 
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and  in  small  bits.  Throw  the  skin,  and  any  odd  bits 
of  the  veal,  into  a little  water,  with  a dust  of  pepper 
and  salt ; set  them  on  the  fire  while  you  heat  the 
collops  ; and  dip  them  into  a seasoning  of  herbs,  bread, 
pepper,  salt,  and  a scrape  of  nutmeg,  hut  first  wet 
them  in  egg.  Then  put  some  butter  into  a frying-pan, 
and  give  the  collops  a very  quick  fry ; for  as  they  are 
so  thin,  two  minutes  will  do  them  on  both  sides : put 
them  into  a hot  dish  before  the  fire ; then  strain  and 
thicken  the  gravy,  give  it  a boil  in  the  frying-pan,  and 
pour  it  over  the  collops.  A little  ketchup  is  an  im 
provement. 


collops.  no.  2. 

Fry  them  in  butter,  only  seasoned  with  salt  and 
pepper  ; simmer  them  in  gravy,  either  white  or  brown, 
with  bits  of  bacon  served  with  them. 

If  white,  add  lemon-peel  and  mace,  and  some  cream. 

SCALLOPS  OF  COLD  VEAL  OR  CHICKEN. 

Mince  the  meat  extremely  small ; and  set  it  over  the 
fire  with  a scrape  of  nutmeg,  a little  pepper  and  salt, 
and  a little  cream,  for  a few  minutes  : then  put  it 
into  the  scallop-shells,  and  fill  them  with  crumbs  of 
bread,  over  which  put  some  bits  of  butter,  and  brown 
them  before  the  fire. 

Either  veal  or  chicken  looks  and  eats  well  prepared 
in  this  way,  and  lightly  covered  with  crumbs  of  bread 
fried  ; or  these  may  be  put  on  in  little  heaps. 

FRICANDEAU  OF  VEAL.  NO.  1. 

Cut  a large  piece  from  the  fat  side  of  the  leg,  about 
nine  inches  long,  and  half  as  thick  and  broad  ; beat  it 
with  the  rolling-pin ; take  off  the  skin,  and  trim  off 
the  rough  edges.  Lard  the  top  and  sides ; and  cover 
it.  with  fat  bacon,  and  then  with  white  paper.  Lav  it 


VEAL. 


135 


in  the  stew-pan  with  pieces  of  undressed  veal  or 
mutton,  four  onions,  a carrot  sliced,  a faggot  of  sweet 
herbs,  four  blades  of  mace,  four  hay-leaves,  a pint  of 
good  veal  or  mutton  broth,  and  four  or  five  ounces  of 
lean  ham  or  gammon.  Cover  the  pan  close,  and  let  it 
stew  slowly  three  hours ; then  take  up  the  meat, 
remove  all  the  fat  from  the  gravy,  and  hoil  it  quick  to 
a glaze.  Keep  the  fricandeau  quite  hot,  and  then 
glaze  it ; and  serve  with  the  remainder  of  the  glaze  in 
the  dish,  and  sorrel-sauce  in  a sauce-tureen. 

FRICANDEAU  OF  VEAL.  NO.  2. 

With  a sharp  knife  cut  the  lean  part  of  a large 
neck  from  the  best  end,  scooping  it  from  the  bones  the 
length  of  your  hand,  and  prepare  it  the  same  way  as 
in  the  last  receipt ; three  or  four  bones  only  will  be 
necessary,  and  they  will  make  the  gravy ; but  if  the 
prime  part  of  the  leg  is  cut  off,  it  spoils  the  whole. 

FRICANDEAU  OF  VEAL.  No.  3. 

Take  two  large  round  sweetbreads,  and  prepare 
them  as  you  would  veal ; make  a rich  gravy  with 
truffles,  morels,  mushrooms,  and  artichoke-bottoms, 
and  serve  it  round. 


VEAL  CAKE. 

Boil  six  or  eight  eggs  hard ; cut  the  yolks  in  two, 
and  lay  some  of  the  pieces  in  the  bottom  of  the  pot ; 
shake  in  a little  chopped  parsley,  with  pepper  and 
salt,  till  the  pot  is  full.  Then  put  in  water  enough  to 
cover  it,  ancl  lay  on  it  about  an  ounce  of  butter  ; tie 
it  over  with  a double  paper,  and  bake  it  about  an 
hour.  Then  press  it  close  together  with  a spoon,  and 
let  it  stand  till  cold. 

It  may  be  put  into  a small  mould ; and  then  it  will 
turn  out  beautifully  for  a supper  or  side  dish. 
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VEAL,  TO  SAUSAGE. 

Chop  equal  quantities  of  lean  veal  and  fat  bacon,  a 
handful  of  sage,  a little  salt,  pepper,  and  a few 
anchovies.  Beat  all  in  a mortar  ; and  when  used  roll 
and  fry  it,  and  serve  with  fried  sippets,  or  on  stewed 
vegetables,  or  on  white  collops. 

COLLOPS,  SCOTCH. 

Cut  veal  into  thin  bits  about  three  inches  over,  and 
rather  round ; beat  with  a rolling  pin,  and  grate  a 
little  nutmeg  over  them  ; dip  into  the  yolk  of  a egg  ; 
and  fry  them  in  a little  butter  of  a fine  brown ; pour 
the  butter  off,  and  have  ready  warm  to  pour  upon  them 
half  a pint  of  gravy,  a little  bit  of  butter  rubbed  into 
a little  flour,  a yolk  of  egg,  two  large  spoonfuls  of 
cream,  and  a bit  of  salt.  Do  not  boil  the  sauce,  but 
stir  it  till  of  a fine  thickness  to  serve  with  the  collops. 

calf’s  head,  to  boil. 

Clean  it  very  nicely,  and  soak  it  in  water,  that  it 
may  look  very  white ; take  out  the  tongue  to  salt, 
and  the  brains  to  make  a little  dish.  Boil  the  head 
extremely  tender  ; then  strew  it  over  with  crumbs  and 
chopped  parsley,  and  brown  them  ; or,  if  liked 
better,  leave  one  side  plain.  Serve  bacon  and  greens 
to  eat  with  it. 

The  brains  must  be  boiled  ; and  then  mixed  with 
melted  butter,  scalded  sage  chopped,  pepper,  and 
salt. 

If  any  of  the  head  is  left,  it  may  be  hashed  next 
day,  and  a few  slices  of  bacon,  just  warmed  and  put 
round. 

Cold  calf’s  head  eats  well  if  grilled. 
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calf’s  head,  to  hash. 

Boil  the  head  till  done,  and  take  the  meat  of  the 
best  side  neatly  off  the  bone  with  a sharp  knife  ; lay 
this  into  a small  dish,  wash  it  over  with  the  yolks  of 
two  eggs,  and  cover  it  with  crumbs,  a few  herbs 
nicely  shred,  a little  pepper  and  salt,  and  a grate  of 
nutmeg,  all  mixed  together  first.  Set  the  dish  before 
the  fire,  and  keep  turning  it  now  and  then,  that  all 
parts  of  the  head  may  be  equally  brown.  In  the 
meantime  slice  the  remainder  of  the  head  and  the 
tongue,  but  first  peel  the  tongue : put  a pint  of  good 
gravy  into  a pan,  with  an  onion,  a small  bunch  of 
herbs  (consisting  of  parsley,  basil,  savory,  tarragon, 
knotted  marjoram,  and  a little  thyme,)  a little  salt 
and  Cayenne,  a shalot,  a glass  of  sherry,  and  a little 
oyster-liquor.  Boil  this  for  a few  minutes,  and  strain 
it  upon  the  meat,  which  should  be  dredged  witli  some 
flour.  Add  some  mushrooms,  either  fresh  or  pickled, 
a few  truffles  and  morels,  and  two  spoonfuls  of  ketchup  ; 
then  beat  up  half  the  brains,  and  put  this  to  the  rest 
with  a bit  of  butter  and  flour.  Simmer  the  whole. 

Beat  the  other  part  of  the  brains  with  shred  lemon- 
peel,  a little  nutmeg  and  mace,  some  parsley  shred, 
and  an  egg.  Then  fry  it  in  little  cakes  of  a beautiful 
yellow-brown.  Dip  some  oysters  into  the  yoke  of  an 
egg,  and  do  the  same  ; and  also  some  relishing  force- 
meat-balls made  as  for  mock  turtle.  Garnish  with 
these,  and  small  bits  of  bacon  just  made  hot  before 
the  fire. 


calf’s  head  fricasseed. 

Clean  and  half-boil  half  a head ; cut  the  meat  into 
small  bits,  and  put  it  into  a tosser,  with  a little  gravy 
made  of  the  bones,  some  of  the  water  it  was  boiled  in, 
a bunch  of  sweet  herbs,  an  onion,  and  a blade  of  mace. 
If  you  have  any  young  cockrels  in  the  house,  use  the 
cockscombs ; but  first  boil  them  tender,  and  blanch 
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them ; or  a sweetbread  will  do  as  well.  Season  the 
gravy  with  a little  pepper,  nutmeg,  and  salt,  rub 
down  some  flour  and  butter,  and  give  all  a boil  to- 
gether ; then  take  out  the  herbs  and  onion,  and  add  a 
little  cup  of  cream,  but  do  not  boil  it  in.  Serve  with 
small  bits  of  bacon  rolled  round,  and  balls. 

calf’s  head,  to  collar. 

Scald  the  skin  off  a fine  head,  clean  it  nicely,  and 
take  out  the  brains.  Boil  it  tender  enough  to  remove 
the  bones  ; then  have  ready  a good  quantity  of  chopped 
parsley,  mace,  nutmeg,  salt,  and  white  pepper,  mixed 
well ; season  it  high  with  these  ; lay  the  parsley  in  a 
thick  layer,  then  a quantity  of  thick  slices  of  fine 
ham,  or  a beautifully-coloured  tongue  skinned,  and 
then  the  yolks  of  six  nice  yellow  eggs  stuck  here  and 
there  about.  Roll  the  head  quite  close,  and  tie  it  up 
as  tight  as  you  can.  Boil  it,  and  then  lay  a weight 
on  it.  A cloth  must  be  put  under  the  tape,  as  for 
other  collars. 


calf’s  liver. 

Slice  it,  season  with  pepper  and  salt,  and  boil 
nicely ; rub  a bit  of  cold  butter  on  it,  and  serve  hot 
and  hot. 


calf’s  liver  roasted. 

Wash  and  wipe  it ; then  cut  a long  hole  in  it,  and 
stuff  it  with  crumbs  of  bread,  chopped  anchovy, 
herbs,  a good  deal  of  fat  bacon,  onion,  salt,  pepper,  a 
bit  of  butter,  and  an  egg : sew  the  liver  up ; then 
lard  it,  or  wrap  it  in  a veal-cawl,  and  roast  it. 

Serve  with  a good  brown  gravy  and  currant-jelly. 
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LIVER  AND  LIGHTS,  TO  DRESS. 

Half-boil  an  equal  quantity  of  each,  then  cut  them 
in  middling-sized  mince,  put  to  it  a spoonful  or  two  of 
the  water  that  boiled  it,  a bit  of  butter,  flour,  salt,  and 
pepper,  simmer  ten  minutes,  and  serve  hot. 

SWEETBREADS. 

Half-boil  them,  and  stew  them  in  a white  gravy ; 
add  cream,  flour,  butter,  nutmeg,  salt,  and  white 
pepper. 

Or  do  them  in  brown  sauce,  seasoned. 

Or  parboil  them,  and  then  cover  them  with  crumbs, 
herbs,  and  seasoning,  and  brown  them  in  a Dutch- 
oven.  Serve  with  butter,  and  mushroom-ketchup  or 
gravy. 

Sweetbreads  roasted. — Parboil  two  large  ones ; 
when  cold,  lard  them  with  bacon,  and  roast  them  in  a 
Dutch  oven.  For  sauce,  plain  butter  and  mushroom- 
ketchup. 

Saveetbread  Ragout. — Cut  them  about  the  size 
of  a walnut,  wash  and  dry  them,  and  fry  them  of  a 
fine  brown  ; pour  to  them  a good  gravy  seasoned  with 
salt,  pepper,  allspice,  and  either  mushrooms,  or  mush- 
room-ketchup : strain,  and  thicken  with  butter  and  a 
little  flour.  You  may  add  truffles,  morels,  and 
mushrooms. 


KIDNEY. 

Chop  veal-kidney,  and  some  of  the  fat ; likewise 
a little  leek  or  onion,  pepper,  and  salt ; roll  it  up  with 
an  egg  into  balls,  and  fry  them. 

calf’s  heart. 

Stuff  and  roast  as  a beef  s heart,  or  sliced,  make  it 
into  a pudding,  as  directed  for  steak  or  kidney- 
pudding. 
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PORK. 

Bacon-hogs  and  porkers  are  differently  cut  up. 

Hogs  are  kept  to  a large  size ; the  chine  (or  back- 
bone) is  cut  down  on  each  side,  the  whole  length,  and 
is  a prime  part,  either  boiled  or  roasted. 

The  sides  of  the  hog  are  made  into  bacon,  and  the 
inside  is  cut  off  with  very  little  meat  to  the  bone. — 
On  each  side  there  is  a large  spare-rib,  which  is 
usually  divided  into  two,  one  sweet-bone  and  a blade- 
bone.  The  bacon  is  the  whole  outside,  and  contains  a 
fore-leg  and  a ham,  which  last  is  the  hind-leg,  but  if 
left  with  the  bacon,  is  called  a gammon.  There  are 
also  griskins.  Ilog’s  lard  is  the  inner  fat  of  the  bacon- 
hog. 

Pickled  pork  is  made  of  the  flesh  of  the  hog,  as 
well  as  bacon. 

Porkers  are  not  so  old  as  hogs  : their  flesh  is  whiter 
and  less  rich,  but  it  is  not  so  tender.  It  is  divided 
into  four  quarters.  The  fore-quarter  has  the  spring 
or  fore-leg,  the  fore-loin  or  neck,  the  spare-rib  and 
griskin.  The  hind  has  the  leg  and  the  loin. 

The  feet  of  pork  make  various  good  dishes,  and 
should  be  cut  before  the  legs  are  cured.  Observe  the 
same  of  the  ears. 

The  bacon-hog  is  sometimes  scalded  to  take  off  the 
hair,  and  sometimes  singed.  The  porker  is  always 
scalded. 


LEG  OF  PORK,  TO  ROAST. 

Choose  a small  leg  of  fine  young  pork ; cut  a slit  in 
the  knuckle  with  a sharp  knife,  and  fill  the  space  with 
sage  and  onion  chopped,  and  a little  pepper  and  salt. 
When  half  done,  score  the  skin  in  slices,  but  do  not 
cut  deeper  than  the  outer  rind. 

Apple-sauce  and  potatoes  should  be  served  to  eat 
with  it. 
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LEG  OF  PORK,  TO  BOIL. 

Balt  it  eight  or  ten  days : when  it  is  to  be  dressed, 
weigh  it ; let  it  lie  half  an  hour  in  cold  water,  to 
make  it  white ; allow  a quarter  of  an  hour  for  every 
pound,  and  half  an  hour  over,  from  the  time  it  boils 
up : skim  it  as  soon  as  it  boils,  and  frequently  after. 
Allow  water  enough.  Save  some  of  it  to  make  peas- 
soup.  Some  boil  it  in  a very  nice  cloth,  floured, 
which  gives  a very  delicate  look.  It  should  be  small, 
and  of  a fine  gain. 

Serve  peas-pudding  and  turnips  with  it. 

LOIN  AND  NECK  OF  PORK. 

Roast  them.  Cut  the  skin  of  the  loin  across,  at 
distances  of  half  an  inch,  with  a sharp  pen-knife. 

SHOULDERS  AND  BREASTS  OF  PORK. 

Put  them  into  pickle,  or  salt  the  shoulder  as  a leg  ; 
when  very  nice,  they  may  be  roasted. 

ROLLED  NECK  OF  PORK. 

Bone  it ; put  a forcemeat  of  chopped  sage,  a very 
few  crumbs  of  bread,  salt,  pepper,  and  two  or  three 
'berries  of  allspice,  over  the  inside ; then  roll  the 
meat  as  tight  as  you  can,  and  roast  it  slowly,  and  at 
a good  distance  at  first. 


SPRING,  OR  FOREIIAND  OF  PORK. 

Cut  out  the  bone ; sprinkle  salt,  pepper,  and  sage 
dried,  over  the  inside  ; but  first  warm  a little  butter 
to  baste  it,  and  then  flour  it ; roll  the  pork  tight,  and 
tie  it ; then  roast  by  a hanging  jack.  About  two 
hours  will  do  it. 
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SPARE-RIB 

Should  he  basted  with  a very  little  butter  and  a little 
flour,  and  then  sprinkled  with  dried  sage  crumbled. 
Apple-sauce,  and  potatoes,  as  for  roasted  pork. 

PORK  GRISKIN 

Is  usually  very  hard  ; the  best  way  to  prevent  this  is, 
to  put  it  into  as  much  cold  water  as  will  cover  it, 
and  let  it  boil  up ; then  instantly  take  it  off,  and  put 
it  into  a Dutch  oven  ; a very  few  minutes  will  do  it. 
Remember  to  mb  butter  over  it,  and  then  flour  it, 
before  you  put  it  to  the  fire. 

BLADE-BONE  OF  PORK 

Is  taken  from  the  bacon-hog  ; the  less  meat  left  on  it 
in  moderation,  the  better.  It  is  to  be  broiled ; and 
when  just  done,  pepper  and  salt  it.  Put  to  it  a piece 
of  butter,  and  a tea-spoonful  of  mustard  : and  serve  it 
covered,  quickly.  This  is  a Somersetshire  dish. 

PORK,  TO  DRESS  AS  LAMB. 

Kill  a young  pig  of  four  or  five  months  old ; cut 
up  the  fore-quarter  for  roasting  as  you  do  a lamb,  and 
truss  the  shank  close.  The  other  parts  will  make 
delicate  pickled  pork  ; or  steaks,  pies,  &c. 

PORK  STEAKS. 

Cut  them  from  a loin  or  neck,  and  of  middling 
thickness ; pepper  and  broil  them,  turning  them 
often ; when  nearly  done,  put  on  salt,  rub  a bit  of 
butter  over,  and  serve  the  moment  they  are  taken  off 
the  fire,  a few  at  a time. 
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PORK,  TO  PICKLE. 

The  quantities  proportioned  to  the  middlings  of  a 
pretty  large  hog,  the  hams  and  shoulders  being  cut  oft'. 

Mix,  and  pound  fine,  four  ounces  of  saltpetre,  a 
pound  of  coarse  sugar,  an  ounce  of  sal -prune!,  and  a 
little  common  salt ; sprinkle  the  pork  with  salt, 
and  drain  it  twenty- four  hours  : then  rub  with  the 
above ; pack  the  pieces  tight  in  a small  deep  tub, 
filling  up  the  spaces  with  common  salt.  Place  large 
pebbles  on  the  pork,  to  prevent  it  from  swimming  in 
the  pickle  which  the  salt  will  produce.  If  kept  from 
air,  it  will  continue  very  fine  for  two  years. 

SAUSAGES. 

Chop  fat  and  lean  of  pork  together ; season  it  with 
sage,  pepper,  and  salt,  and  you  may  add  two  or  three 
berries  of  allspice  : half  fill  hogs’  guts  that  have  been 
soaked  and  made  extremely  clean : or  the  meat  may 
be  kept  in  a very  small  pan,  closely  covered ; and  so 
rolled  and  dusted  with  a very  little  flour  before  it  is 
fried.  Serve  on  stewed  red  cabbage,  or  mashed  pota- 
toes put  in  a form,  brown  with  salamandar,  and  gar- 
nish with  the  above ; they  must  be  pricked  with  a 
fork  before  they  are  dressed,  or  they  will  burst. 


AN  EXCELLENT  SAUSAGE  TO  EAT  COLD. 

Season  fat  and  lean  pork  with  some  salt,  saltpetre, 
black  pepper,  and  allspice,  all  in  fine  powder,  and  rub 
into  the  meat : the  sixth  day  cut  it  small  and  mix 
with  it  some  shred  shalot  or  garlick,  as  fine  as  pos- 
sible. Have  ready  an  ox-gut  that  has  been  scoured, 
salted,  and  soaked  well,  and  fill  it  with  the  above 
stuffing ; tie  up  the  ends,  and  hang  it  to  smoke  as 
you  would  hams,  but  first  wrap  it  in  a fold  or  two  of 
old  muslin.  It  must  be  high-dried.  Some  eat  it 
without  boiling,  but  others  like  it  boiled  first.  The 
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skin  should  be  tied  in  different  places,  so  as  to  make 
each  link  about  eight  or  nine  inches  long. 

SPADBURY’s  OXFORD  SAUSAGES. 

Chop  a pound  and  a half  of  pork,  and  the  same  of 
veal,  cleared  of  skin  and  sinews ; add  three  quarters  of 
a pound  of  beef-suet ; mince  and  mix  them  ; steep  the 
crumb  of  a penny-loaf  in  water,  and  mix  it  with  the 
meat,  with  also  a little  dried  sage,  pepper  and  salt. 

A SUCKING  PIG,  TO  SCALD. 

The  moment  the  pig  is  killed,  put  it  into  cold  water 
for  a few  minutes ; then  rub  it  over  with  a little  resin 
beaten  extremely  small,  and  put  it  into  a pail  of  scald- 
ing water  half  a minute  : take  it  out,  lay  it  on  a table, 
and  pull  off  the  hair  as  quickly  as  possible  ; if  any 
part  does  not  come  off,  put  it  in  again.  When  quite 
clean,  wash  it  well  with  warm  water,  and  then  in  two 
or  three  cold  waters,  that  no  flavour  of  the  resin  may 
remain.  Take  oft’  all  the  feet  at  the  first  joint ; make 
a slit  down  the  belly,  and  take  out  the  entrails , put 
the  liver,  heart  and  lights  to  the  feet.  Wash  the  pig 
well  in  cold  water,  dry  it  thoroughly,  and  fold  it  in 
a wet  cloth  to  keep  it  from  the  air. 

A SUCKING  PIG,  TO  ROAST. 

If  you  can  get  it  when  just  killed,  this  is  of  great 
advantage.  Let  it  be  scalded,  which  the  dealers 
usually  do  ; then  put  some  sage,  crumbs  of  bread,  salt, 
and  pepper,  into  the  belly,  and  sew  it  up.  Observe 
to  skewer  the  legs  back  or  the  under  part  will  not  crisp. 

Lay  it  to  a brisk  fire  till  thorouhgly  dry  ; then  have 
ready  some  butter  in  a dry  cloth,  and  rub  the  pig  with 
it  in  every  part.  Dredge  as  much  flour  over  as  will 
possibly  lie,  and  do  not  touch  it  again  till  ready  to 
serve ; then  scrape  off  the  flour  very  carefully  with  a 
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blunt  knife,  rul)  it  well  with  a buttered  cloth,  and  take 
oft'  the  head  while  at  the  fire  ; take  out  the  brains  and 
mix  them  with  the  gravy  that  comes  from  the  pig. 
Then  take  it  up ; and  without  withdrawing  the  spit, 
cut  it  down  the  back  and  belly,  lay  it  into  the  dish,  and 
chop  the  sage  and  bread  quickly  as  fine  as  you  can, 
and  mix  them  with  a large  quantity  of  fine  melted 
butter  that  has  very  little  flour.  Put  the  sauce  into 
the  dish  after  the  pig  has  been  split  down  the  back, 
and  garnished  with  the  ears  and  the  two  jaws ; take 
off  the  upper  part  of  the  head  down  to  the  snout. 

In  Devonshire  it  is  served  whole,  if  very  small ; the 
head  only  being  cut  off"  to  garnish  as  above. 

PETTITOES. 

Boil  them,  the  liver,  and  the  heart,  in  a small  quan- 
tity of  water,  very  gently  ; then  cut  the  meat  fine  and 
simmer  it  with  a little  of  the  water  and  the  feet  split, 
till  the  feet  are  quite  tender ; thicken  with  a bit  of 
butter,  a little  flour,  a spoonful  of  cream,  and  a little 
salt  and  pepper  ; give  it  a boil  up,  pour  it  over  a few 
sippets  of  bread,  and  put  the  feet  on  the  mince. 

TO  MAKE  EXCELLENT  MEAT  OF  A IIOO’s  IIEAD. 

Split  the  head,  and  take  out  the  brains,  cut  off  the 
cars,  and  sprinkle  it  with  common  salt  for  a day  ; then 
drain  it : salt  it  well  with  salt  and  saltpetre  three  days, 
then  lay  the  salt  and  head  into  a small  quantity  of 
water  for  two  days.  Wash  it,  and  boil  till  all  the 
bones  will  come  out ; remove  them,  and  chop  the  head 
as  quick  as  possible  ; but  first  skin  the  tongue  and  take 
the  skin  carefully  off  the  head,  to  put  under  and  over. 
Season  with  pepper,  salt,  and  a little  mace  or  allspice- 
berries.  Put  the  skin  into  a small  pan,  press  the  cut 
head  in,  and  put  the  other  skin  over ; press  it  down. 
When  cold,  it  will  turn  out,  and  make  a kind  of  brawn. 

K 
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If  too  fat,  you  may  put  some  lean  pork  to  be  prepared 
the  same  way.  Add  salt  and  vinegar,  and  boil  these 
with  some  of  the  liquor  for  a pickle  to  keep  it. 

porker’s  head,  to  roast. 

Choose  a fine  young  head,  clean  it  well,  and  put 
bread  and  sage  as  for  pig ; sew  it  up  tight,  and  on  a 
string  or  hanging  jack,  roast  it  as  a pig,  and  serve 
with  the  same  sauce. 

pig’s  cheek,  to  prepare  for  boiling. 

Cut  off  the  snout,  and  clean  the  head ; divide  it,  and 
take  out  the  eyes  and  the  brains ; sprinkle  the  head 
with  salt,  and  let  it  drain  twenty-four  hours.  Salt  it 
with  common  salt  and  saltpetre  : let  it  lie  eight  or  ten 
days  if  to  be  dressed  without  stewing  with  peas,  but 
less  if  to  lie  dressed  with  peas  ; and  it  must  be  washed 
first,  and  then  simmered  till  all  is  tender. 

pig’s  head,  to  collar. 

Scour  the  head  and  ears  nicely : take  off  the  hair 
and  snout,  and  take  out  the  eyes  and  the  brains  ; lay  it 
into  water  one  night ; then  drain,  salt  it  extremely 
well  with  common  salt  and  saltpetre,  and  let  it  lay 
five  days.  Boil  it  enough  to  take  out  the  bones  ; then 
lay  it  on  a dresser,  turning  the  thick  end  of  one  side 
of  the  head  towards  the  thin  end  of  the  other,  to  make 
the  roll  of  equal  size  ; sprinkle  it  well  with  salt  and 
white  pepper,  and  roll  it  with  the  ears ; and,  if  you 
approve,  put  the  pig’s  feet  round  the  outside  when 
boned,  or  the  thin  parts  of  two  cow-heels.  Put  it  in 
a cloth,  bind  with  a broad  tape,  and  boil  till  quite 
tender ; then  put  a good  weight  upon  it,  and  do  not 
take  off  the  covering  till  cold. 

If  you  choose  it  to  be  more  like  brawn,  salt  it  longer, 
and  let  the  proportion  of  saltpetre  be  greater,  and  put 
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in  some  pieces  of  lean  pork ; and  then  cover  it  with 
cow-heel,  to  look  like  the  horn. 

This  may  he  kept  either  in  or  out  of  pickle  of  salt 
and  water  boiled  with  vinegar ; and  is  a very  conveni- 
ant  thing  to  have  in  the  house.  If  likely  to  spoil, 
slice  and  fry  it,  either  with  or  without  batter. 

iiog’s  cheeks,  to  dry. 

Cut  out  the  snout,  remove  the  brains,  and  split  the 
head,  taking  off  the  upper  bone,  to  make  the  chawl  a 
good  shape  : rub  it  well  with  salt ; next  day  take  away 
the  brine,  and  salt  it  again  the  following  day  : cover 
the  head  with  half  an  ounce  of  saltpetre,  two  ounces 
of  bay-salt,  a little  common  salt,  and  four  ounces  of 
coarse  sugar.  Let  the  head  be  often  turned  : after  ten 
days,  smoke  it  for  a week  like  bacon. 

nOG’s  EARS,  TO  FORCE. 

Parboil  two  pair  of  ears,  or  take  some  that  have 
been  soused ; make  a forcemeat  of  an  anchovy,  some 
sage,  parsley,  a quarter  of  a pound  of  suet  chopped, 
bread-crumbs,  pepper,  and  only  a little  salt.  Mix  all 
these  with  the  yolks  of  two  eggs ; raise  the  skin  of  the 
upper  side  of  the  ears,  and  stuff'  them  with  the  above. 
Fry  the  ears  in  fresh  butter,  of  a fine  colour ; then 
pour  away  the  fat,  and  drain  them  : make  ready  half 
a pint  of  rich  gravy,  with  a glass  of  fine  sherry,  three 
tea-spoonfuls  of  made  mustard,  a little  bit  of  flour  and 
butter,  a small  onion  whole,  and  a little  pepper  or  Ca- 
yenne. Put  this  with  the  ears  into  a stew-pan,  and 
cover  it  close  ; stew  it  gently  for  half  an  hour,  shaking 
the  pan  often.  When  done  enough,  take  out  the 
onion,  place  the  ears  carefully  in  a dish,  and  pour  the 
sauce  over  them.  If  a larger  dish  is  wanted,  the  meat 
from  two  feet  may  be  added  to  the  above. 
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pig’s  feet  and  ears,  different  ways  of  dressing. 

Clean  carefully,  and  soak  some  hours,  and  boil  them 
tender  ; then  take  them  out ; boil  some  vinegar  and  a 
little  salt  with  some  of  the  water,  and  when  cold  put 
it  over  them.  When  they  are  to  be  dressed,  dry  them, 
cut  the  feet  in  two,  and  slice  the  ears  ; fry,  and  serve 
with  butter,  mustard,  and  vinegar.  They  may  be 
either  done  in  batter,  or  only  floured. 

pig’s  feet  and  ears  fricasseed. 

Put  no  vinegar  into  the  pickle,  if  to  be  dressed  with 
cream.  Cut  the  feet  and  ears  into  neat  bits,  and  boil 
them  in  a little  milk ; then  pour  that  from  them,  and 
simmer  in  a little  veal  broth,  with  a bit  of  onion,  mace, 
and  lemon-peel.  Before  you  serve,  add  a little  cream, 
flour,  butter  and  salt. 

JELLY  OF  pig’s  FEET  AND  EARS. 

Clean  and  prepare  as  in  the  last  article,  then  boil 
them  in  a very  small  quantity  of  water  till  every  bone 
can  be  taken  out ; throw  in  half  a handful  of  chopped 
sage,  the  same  of  parsley,  and  a seasoning  of  pepper, 
salt,  and  mace,  in  fine  powder ; simmer  till  the  herbs 
are  scalded,  then  pour  the  whole  into  a melon-form. 

pig’s  iiarslet. 

W ash  and  dry  some  liver,  sweetbreads,  and  fat  and 
lean  bits  of  pork,  beating  the  latter  with  a rolling-pin 
to  make  it  tender ; season  with  pepper,  salt,  sage,  and 
a little  onion  shred  fine  ; when  mixed,  put  all  into  a 
cawl,  and  fasten  it  up  tight  with  a needle  and  thread. 
Boast  it  on  a hanging  jack,  or  by  a string. 

Or  serve  in  slices  with  parsley  for  a fry.  ' 

Serve  with  a sauce  of  port  wine  and  water,  and 
mustard  hist  boiled  un  and  nut  into  the  dish. 
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MOCK  BRAWN. 

Boil  a pair  of  neat’s  feet  very  tender;  take  the  meat 
off,  and  have  ready  the  belly-piece  of  pork  salted  with 
common  salt  and  saltpetre  for  a week.  Boil  this 
almost  enough  ; take  out  the  bones,  and  roll  the  feet 
and  the  pork  together.  Then  roll  it  very  tight  with  a 
strong  cloth  and  coarse  tape.  Boil  it  till  very  tender, 
then  hang  it  up  in  the  cloth  till  cold ; after  which 
keep  it  in  a sousing-liquor,  as  is  directed  in  the  next 
article. 

SOUSE  FOR  BRAWN  AND  PIGS  FEET  AND  EARS. 

Boil  a quarter  of  a peck  of  wheat-bran,  a sprig  of 
bay,  and  a sprig  of  rosemary,  in  two  gallons  of  water, 
with  four  ounces  of  salt  in  it,  for  half  an  hour.  Strain 
it,  and  let  it  get  cold. 

BLACK  PUDDINGS,  TO  MAKE.  NO  1. 

The  blood  must  he  stirred  with  salt  till  cold.  Put  a 
quart  of  it,  or  rather  more,  to  a quart  of  whole  grits, 
to  soak  one  night ; and  soak  the  crumb  of  a quartern 
loaf  in  rather  more  than  two  quarts  of  new  milk  made 
hot.  In  the  meantime  prepare  the  guts  by  washing, 
turning,  and  scraping  with  salt  and  water,  and 
changing  the  water  several  times.  Chop  fine  a little 
winter  savoury  and  thyme,  a good  quantity  of  penny- 
royal, pepper  and  salt,  a few  cloves,  some  allspice, 
ginger,  and  nutmeg  : mix  these  with  three  pounds  of 
beef-suet,  and  six  eggs  well  beaten  and  strained  ; and 
then  beat  the  bread,  grits,  <tc.,  all  up  with  the 
seasoning ; when  well  mixed,  have  ready  some  hogs' 
fat  cut  into  large  bits ; and  as  you  fill  the  skins,  put 
it  in  at  proper  distances.  Tie  in  links,  only  half  filled, 
and  boil  in  a large  kettle,  pricking  them  as  they 
swell,  or  they  will  burst.  When  boiled,  lay  them 
between  clean  cloths  till  cold,  and  hang  them  up  in 
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the  kitchen.  When  to  be  used,  scald  them  a few 
minutes  in  water,  wipe,  and  put  them  into  a Dutch- 
oven. 

If  there  are  not  skins  enough,  put  the  stuffing 
into  basons,  and  boil  it  covered  with  floured  cloths ; 
and  slice  and  fry  it  when  used. 

BLACK  PUDDINGS,  TO  MAKE.  NO.  2. 

Soak  all  night  a quart  of  bruised  grits  in  as  much 
boiling-hot  milk  as  will  swell  them  and  leave  half  a 

o # 

pint  of  liquid.  Chop  a good  quantity  of  penny- 
royal, some  savoury  and  thyme  ; salt,  pepper,  and 
allspice,  finely  powdered.  Mix  the  above  with  a 
quart  of  the  blood,  prepared  as  before  directed ; then 
half  fill  the  skins,  after  they  have  been  cleaned 
thoroughly,  and  put  as  much  of  the  leaf  (that  is,  the 
inward  fat)  of  the  pig  as  will  make  it  pretty  rich. 
Boil  as  before  directed.  A small  quantity  of  leeks 
finely  shred  and  well  mixed,  is  a great  improvement. 

BLACK  PUDDINGS,  TO  MAKE.  NO.  3. 

Boil  a quart  of  half-grits  in  as  much  milk  as  will 
swell  them  to  the  utmost : then  drain  them  and  add  a 
quart  of  blood,  a pint  of  rich  cream,  a pound  of  suet, 
some  mace,  nutmeg,  allspice,  and  four  cloves,  all  in 
fine  powder ; two  pounds  of  the  hogs’  leaf  cut  into 
dice,  two  leeks,  a handful  of  parsley,  ten  leaves  of 
sage,  a large  handful  of  penny-royal,  and  a sprig  of 
thyme  and  knotted  majoram,  all  minced  fine;  eight 
eggs  well  beaten,  half  a pound  of  bread-crumbs  that 
have  been  scalded  with  a pint  of  milk,  pepper,  and 
salt.  Half  fill  the  skins  ; which  must  first  be  cleaned 
with  the  greatest  care,  turned  several  times,  and 
soaked  in  several  waters,  and  last  in  rose-water.  Tie 
the  skins  in  links,  boil  and  prick  them  with  a clean 
fork  to  prevent  their  bursting.  Cover  them  with  a 
clean  cloth  till  cold. 
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When  the  skins  have  been  soaked  and  cleaned  as 
before  directed,  rinse  and  soak  them  all  night  in  rose- 
water, and  put  into  them  the  following  filling  : — Mix 
half  a pound  of  blanched  almonds  cut  into  seven  or 
eight  bits,  with  a pound  of  grated  bread,  two  pounds 
of  marrow  or  suet,  a pound  of  currants,  some  beaten 
cinnamon,  cloves,  mace,  and  nutmeg,  a quart  of  cream, 
the  yolks  of  six  and  whites  of  two  eggs,  a little  orange 
flower  water,  a little  fine  Lisbon  sugar,  and  some 
lemon-peel  and  citron  sliced,  and  half  fill  the  skins. 
To  know  whether  sweet  enough,  warm  a little  in  a 
panikin.  In  boiling,  much  care  must  be  taken  to  pre- 
vent the  puddings  from  bursting.  Prick  them  with  a 
small  fork  as  they  rise,  and  boil  them  in  milk  and 
water.  Lay  them  in  a table-cloth  till  cold. 

hog’s  lard 

Should  be  carefully  melted  in  a jar  put  into  a kettle 
of  water,  and  boiled ; run  it  into  bladders  that  have 
been  extremely  well  cleaned.  The  smaller  they  arc 
the  better  the  lard  keeps  ; as  after  the  air  reaches  it, 
it  becomes  rank.  Put  in  a sprig  of  rosemary  when 
melting. 

This  being  a most  useful  article  for  frying  fish,  it 
should  be  prepared  with  care.  Mixed  with  butter,  it 
makes  fine  crust. 


HAMS,  TO  CURE.  NO.  1. 

Hang  them  a day  or  two ; then  sprinkle  them  with 
a little  salt,  and  drain  them  another  day ; pound  an 
ounce  and  a half  of  saltpetre,  the  same  quantity  of 
bay-salt,  half  an  ounce  of  sal-pruncl,  and  a pound  of 
the  coarsest  sugar.  Mix  these  well,  and  rub  them 
into  each  ham  every  day  for  four  days,  and  turn  it. 
If  a small  one,  turn  it  every  day  for  three  weeks ; if 
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a large  one,  a week  longer  ; but  do  not  rub  after  four 
(lays.  Before  you  dry  it,  drain  and  cover  with  bran. 
Smoke  it  ten  days. 

HAMS,  TO  CURE.  NO.  2. 

Choose  the  leg  of  a hog  that  is  fat  and  well-fed ; 
hang  it  as  above ; if  large,  put  to  it  a pound  of  bay- 
salt,  four  ounces  of  saltpetre,  a pound  of  the  coarsest 
sugar,  and  a handful  of  common  salt,  all  in  fine  pow- 
der, and  rub  it  thoroughly.  Lay  the  rind  downwards, 
and  cover  the  fleshy  part  with  the  salts.  Baste  it  as 
often  as  you  can  with  the  pickle,  the  more  the  better. 
Keep  it  four  weeks,  turning  it  every  day.  Drain  it, 
and  throw  bran  over  it ; then  hang  it  in  a chimney 
where  wood  is  tthmt,  and  turn  it  sometimes  for  ten 
days. 


HAMS,  TO  CURE.  NO.  3. 

Hang  the  ham,  and  sprinkle  it  with  salt  as  above ; 
then  rub  it  every  day  with  the  following,  in  fine  pow- 
der : half  a pound  of  common  salt,  the  same  quantity 
of  bay-salt,  two  ounces  of  saltpetre,  and  two  ounces 
of  black  pepper,  mixed  with  a pound  and  a half  of 
treacle.  Turn  it  twice  a day  in  the  pickle,  for  three 
weeks.  Lay  it  into  a pail  of  water  for  one  night, 
wipe  it  quite  dry,  and  smoke  it  two  or  three  weeks. 

HAMS,  TO  CURE.  NO.  4. 

When  the  weather  will  permit,  hang  the  ham  three 
days ; mix  an  ounce  of  saltpetre,  with  a quarter  of  a 
pound  of  bay-salt,  the  same  quantity  of  common  salt, 
and  also  of  coarse  sugar,  and  a quart  of  strong  beer  ; 
boil  them  together,  and  pour  them  immediately  upon 
the  ham  ; turn  it  twice  a day  in  the  pickle  for  three 
weeks.  An  ounce  of  black  pepper,  and  the  same 
quantity  of  allspice,  iu  fine  powder,  added  to  the 
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above,  will  give  still  more  flavour.  Cover  it  with 
bran  when  wiped,  and  smoke  it  from  three  to  four 
weeks,  as  you  approve  : the  latter  will  make  it  harder 
and  give  it  more  of  the  flavour  of  Westphalia.  Sew 
hams  in  hessings  (that  is,  coarse  wrappers),  if  to  be 
smoked  where  there  is  a strong  fire. 

O 

HAMS,  TO  CURE.  NO.  5. 

Sprinkle  the  ham  with  salt,  after  it  has  hung  two  or 
three  days  ; let  it  drain  ; make  a pickle  of  a quart  of 
strong  beer,  half  a pound  of  treacle,  an  ounce  of  cori- 
ander seeds,  two  ounces  of  juniper-berries,  an  ounce 
of  pepper,  the  same  quantity  of  allspice,  an  ounce  of 
saltpetre,  half  an  ounce  of  sal-prunel,  a handful  of 
common  salt,  and  a head  of  shalot,  all  pounded  or  cut 
fine.  Boil  these  all  together  a few  minutes,  and  pour 
them  over  the  ham : this  quantity  is  for  one  of  ten 
pounds.  Rub  and  turn  it  every  day,  for  a fortnight ; 
then  sew  it  up  in  a thin  linen  bag,  and  smoke  it  three 
weeks.  Take  care  to  drain  it  from  the  pickle,  and  rub 
it  in  bran,  before  drying. 

TO  MAKE  A PICKLE  TITAT  WILL  KEEP  FOR  YEARS, 
For  HAMS,  TONGUES,  OR  BEEF,  IF  BOILED  AND 
SKIMMED  BETWEEN  EACH  PARCEL  OF  THEM. 

To  two  gallons  of  spring- water  put  two  pounds  of 
coarse  sugar,  two  pounds  of  bay  and  two  pounds  and  a 
half  of  common  salt,  and  half  a pound  of  saltpcterc,  in 
a deep  earthen  glazed  pan  that  will  hold  four  gallons, 
and  with  a cover  that  will  fit  close.  Keep  the  beef  or 
hams  as  long  as  they  will  bear,  before  you  put  them 
into  the  pickle ; and  sprinkle  them  with  coarse  sugar 
in  a pan,  from  which  they  must  drain.  Rub  the  hams, 
&c.,  well  with  the  pickle,  and  pack  them  in  close  ; put- 
ting as  much  as  the  pan  will  hold,  so  that  the  pickle 
may  cover  them.  The  pickle  is  not  to  be  boiled  at 
first.  A small  ham  may  lie  fourteen  days,  a large  one 
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three  weeks  ; a tongue  twelve  days,  and  beef  in  pro- 
portion to  its  size.  They  will  cat  well  out  of  the  pickle 
without  drying.  When  they  are  to  be  dried,  let  each 
piece  be  drained  over  the  pan ; and  when  it  will  drop 
no  longer,  take  a clean  sponge  and  dry  it  thoroughly. 
Six  or  eight  hours  will  smoke  them,  and  there  should 
be  only  a little  sawdust  and  wet  straw  burnt  to  do 
this ; but  if  put  into  a baker’s  chimney,  sew  them  in 
coarse  cloth,  and  hang  them  a week. 

IIAMS,  TO  DRESS. 

If  long  hung,  put  the  ham  into  water  a night ; and 
let  it  lie  either  in  a hole  dug  in  the  earth,  or  on  damp 
stones  sprinkled  with  water,  two  or  three  days,  to  mel- 
low ; covering  it  with  a heavy  tub,  to  keep  vermin 
from  it.  Wash  well,  and  put  it  into  a boiler  with 
plenty  of  water ; let  it  simmer  four,  five,  or  six  hours, 
according  to  the  size.  When  done  enough,  if  before 
the  time  of  serving,  cover  it  with  a clean  cloth 
doubled,  and  keep  the  dish  hot  over  boiling  water. 
Take  off  the  skin,  and  strew  raspings  over  the  ham. 
Garnish  with  carrot.  Preserve  the  skin  as  whole  as 
possible,  to  keep  over  the  ham  when  cold,  which  will 
prevent  its  drying. 

EXCELLENT  BACON. 

Divide  the  hog,  and  take  the  chine  out : it  is  com- 
mon to  remove  the  spare  ribs,  but  the  bacon  will  be 
preserved  better  from  being  rusty  if  they  are  left  in. 
Salt  the  bacon  six  days,  then  drain  it  from  the  first 
pickle  : mix  as  much  salt  as  you  judge  proper  with 
eight  ounces  of  bay-salt,  three  ounces  of  saltpetre,  and 
a pound  of  coarse  sugar,  to  each  hog,  but  first  cut 
off  the  hams.  Rub  the  salts  well  in,  and  turn  it  every 
day  for  a month.  Drain,  and  smoke  it  a few  days  ; or 
dry  without,  by  hanging  in  the  kitchen,  not  near 
the  fire. 
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WILTSHIPE  BACON,  THE  MANNER  OF  CURING. 

Sprinkle  each  flitch  with  salt,  and  let  the  blood 
drain  oft  for  twenty-four  hours : then  mix  a pound 
and  a half  of  coarse  sugar,  the  same  quantity  of  bay- 
salt,  not  quite  so  much  as  half  a pound  of  saltpetre, 
and  a pound  of  common  salt ; and  rub  this  well  on  the 
bacon,  turning  it  every  day  for  a month  ; then  hang  it 
to  dry,  and  afterwards  smoke  it  ten  days.  This  quan- 
tity of  salts  is  sufficient  for  the  whole  hog. 


MUTTON. 

OBSERVATIONS  ON  KEEPING  AND  DRESSING  MUTTON. 

Take  away  the  pipe  that  runs  along  the  bone  of 
the  inside  of  a chine  of  mutton ; and  if  to  be  kept  a 
great  time,  rub  the  part  close  round  the  tail  with 
salt,  after  first  cutting  out  the  kernal. 

The  kernal  in  the  fat  on  the  thick  part  of  the  leg 
should  be  taken  out  by  the  butcher,  for  it  taints  first 
there.  The  chine  and  rib-bones  should  be  wiped  every 
day ; and  the  bloody  part  of  the  neck  be  cut  off,  to 
preserve  it.  The  brisket  changes  first  in  the  breast ; 
and  if  it  is  to  be  kept,  it  is  best  to  rub  it  with  a little 
salt,  should  the  weather  be  hot. 

Every  kernel  should  be  taken  out  of  all  sorts  of 
meat  as  soon  as  brought  in  ; then  wipe  dry. 

For  roasting,  it  should  hang  as  long  as  it  will  keep, 
the  hind-quarter  especially,  but  not  so  long  as  to 
taint ; for  whatever  fashion  may  authorize,  putrid 
uices  ought  not  to  be  be  taken  into  the  stomach. 

Mutton  for  boiling  will  not  look  of  a good  colour  if 
it  has  hung  long. 

Great  care  should  be  taken  to  preserve  by  paper 
the  fat  of  what  is  roasted. 
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LEG  OP  MUTTON. 

If  roasted,  serve  with  onion  or  currant-jelly  sauce  ; 
if  boiled,  with  caper  sauce  and  vegetables. 

NECK  OF  MUTTON 

Is  particularly  useful,  as  so  many  dishes  may  he  made 
of  it ; but  it  is  not  advantageous  for  the  family.  The 
bones  should  be  cut  short,  which  the  butchers  will 
not  do  unless  particularly  desired. 

The  best  end  of  the  neck  may  be  boiled,  and  served 
with  turnips  ; or  roasted,  or  dressed  in  steaks,  in  pies, 
or  harrico. 

The  scrags  may  be  stewed  in  broth  ; or  with  a small 
quantity  of  water,  some  small  onions,  a few  pepper- 
corns, and  a little  rice,  and  served  together. 

When  a neck  is  to  be  boiled  to  look  particularly 
nice,  saw  down  the  chine-bone,  strip  the  ribs  half- 
way  down,  and  chop  off  the  ends  of  the  bones  about 
four  inches.  The  skin  should  not  be  taken  off  till 
boiled,  and  then  the  fat  will  look  the  whiter. 

When  there  is  more  fat  to  a neck  or  loin  of  mutton, 
than  it  is  agreeable  to  eat  with  the  lean,  it  makes  an 
uncommonly  good  suet-pudding,  or  crust  for  a meat- 
pie  if  cut  very  fine. 

SHOULDER  OF  MUTTON  ROASTED. 

Serve  with  onion  sauce.  The  blade-bone  may  be 
broiled. 


IIAUNCII  OF  MUTTON,  TO  DRESS. 

Keep  it  as  long  as  it  can  be  preserved  sweet  by  the 
different  modes ; let  it  be  waished  with  warm  milk  and 
water,  or  vinegar,  if  necessary ; but  when  to  be 
dressed,  observe  to  wash  it  well,  lest  the  outside 
should  have  a bad  flavour  from  keeping.  Put  a paste 
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of  coarse  flour  on  strong  paper,  and  fold  the  haunch  in  : 
set  it  at  a great  distance  from  the  fire,  and  allow  pro- 
portionable time  for  the  paste ; do  not  take  it  oft'  till 
about  thirty-five  or  forty  minutes  before  serving,  and 
then  baste  it  continually.  Bring  the  haunch  nearer  to 
the  fire  before  you  take  oft*  the  paste,  and  froth  it  up 
as  you  would  venison. 

A gravy  must  be  made  of  a pound  and  a half  of  loin 
of  old  mutton,  simmered  in  a pint  of  water  to  half, 
and  no  seasoning  but  salt : brown  it  with  a little 
burnt  sugar,  and  send  it  up  in  the  dish  ; but  there 
should  be  a good  deal  of  gravy  in  the  meat ; for 
though  long  at  the  fire,  the  distance  and  covering  will 
prevent  its  roasting  out. 

Serve  with  currant-jelly  sauce. 

SADDLE  OF  MUTTON,  TO  ROAST. 

Let  it  he  well  kept  first.  Raise  the  skin,  and  then 
skewer  it  on  again  ; take  it  off  a quarter  of  an  hour 
before  serving,  sprinkle  it  with  some  salt,  baste  it,  and 
dredge  it  well  with  flour.  The  rump  should  be  split, 
and  skewered  back  on  each  side.  The  joint  may  be 
large  or  small  according  to  the  company  : it  is  the 
most  elegant  if  the  latter.  Being  broad  it  requires  a 
high  and  strong  fire. 

O O 

FILLET  OF  MUTTON  BRAISED. 

Take  off  the  chump  end  of  the  loin,  butter  some 
paper,  and  put  over  it,  and  then  a paste  as  for  veni- 
son ; roast  it  two  hours.  l)o  not  let  it  be  the  least 
brown.  Have  ready  some  French  beans  boiled  and 
drained  on  a sieve ; and  while  the  mutton  is  being 
glazed,  give  them  one  heat-up  in  gravy,  and  lay  them 
on  the  dish  with  the  meat  over  them. 


1IARRICO. 

Take  off  some  of  the  fat,  and  cut  the  middle  or 
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best  end  of  the  neck  into  rather  thin  steaks ; flour 
and  fry  them  in  their  own  fat  of  a fine  light  brown, 
but  not  enough  for  eating.  Then  put  them  into  a 
dish  while  you  fry  the  carrots,  turnips,  and  onions ; 
the  carrots  and  turnips  in  dice,  the  onions  sliced : but 
they  must  only  be  wanned,  not  browned,  or  you  need 
not  fry  them.  Then  lay  the  steaks  at  the  bottom  of 
a stewpan,  the  vegetables  over  them,  and  pour  as 
much  boiling  water  as  will  just  cover  them  ; give  one 
boil,  skim  well,  and  then  set  the  pan  on  the  side  of 
the  fire  to  simmer  gently  till  tender.  In  three  or  four 
hours  skim  them ; and  add  pepper,  salt,  and  a spoon- 
ful of  ketchup. 


MUTTON,  TO  HASH. 

Cut  thiii  slices  of  dressed  mutton,  fat  and  lean ; 
flour  them  ; have  ready  a little  onion  boiled  in  two  or 
three  spoonfuls  of  water ; add  to  it  some  gravy  and 
the  meat  seasoned,  and  make  it  hot,  but  not  to  boil. 
(Serve  in  a covered  dish.  Instead  of  onion,  a clove,  a 
spoonful  of  currant-jelly,  and  half  a glass  of  port 
wine,  will  give  an  agreeable  flavour  of  venison,  if  the 
meat  be  fine. 

Pickled  cucumber,  or  walnut,  cut  small,  warm  in  it 
for  change. 

SHOULDER  OP  MUTTON,  TO  BOIL  WITH  OYSTERS. 

Hang  it  some  days,  then  salt  it  well  for  two  days, 
bone  it,  and  sprinkle  it  with  pepper  and  a bit  of  mace 
pounded : lay  some  oysters  over  it,  and  roll  the  meat 
up  tight  and  tie  it.  Stew  it  in  a small  quantity  of 
water,  with  an  onion  and  a few  pepper-corns,  till 
quite  tender. 

Have  ready  a little  good  gravy,  and  some  oysters 
stewed  in  it ; thicken  this  with  flour  and  butter,  and 
pour  over  the  mutton  when  the  tape  is  taken  off. 
The  stcwq>an  should  be  kept  close  covered. 


MUTTON. 


159 


BREAST  OP  MUTTON. 

Cut  off  the  superfluous  flit,  and  roast  and  serve  the 
meat  with  stewed  cucumbers ; or  to  eat  cold,  covered 
with  chopped  parsley.  Or  half  boil  and  then  grill  it 
before  the  fire ; in  which  case  cover  it  with  crumbs 
and  herbs,  and  serve  with  caper-sauce.  Or,  if  boned, 
take  off  some  of  the  fat,  and  cover  it  with  bread, 
herbs,  and  seasoning ; then  roll  and  boil ; and  serve 
with  chopped  walnuts,  or  capers  and  butter. 

LOIN  OP  MUTTON 

Roasted ; if  cut  lengthways  as  a saddle,  some  think 
it  eats  better.  Or  for  steaks,  pies,  or  broth. 

LOIN  OF  MUTTON,  TO  ROLL. 

Ilang  the  mutton  till  tender ; bone  it ; and  lay  a 
seasoning  of  pepper,  allspice,  mace,  nutmeg,  and  a 
few  cloves,  all  in  fine  powder,  over  it.  Next  day,  pre- 
pare a stuffing  as  for  hare ; beat  the  meat,  and  cover  it 
with  the  stuffing ; roll  it  up  tight,  and  tie  it.  Half- 
bake it  in  a slow  oven ; let  it  grow  cold ; take  off  the 
fat,  and  put  the  gravy  into  a stewpan ; flour  the 
meat,  and  put  it  in  likewise ; stew  it  till  almost  ready ; 
and  add  a glass  of  port  wine,  some  ketchup,  an  an- 
chovy, and  a little  lemon-pickle,  half  an  hour  before 
serving ; serve  it  in  the  gravy,  and  with  jelly-sauce.  A 
few  fresh  mushrooms  are  a great  improvement ; but  if 
to  eat  like  hare  do  not  use  these,  nor  the  lemon- 
pickle. 


MUTTON  HAM. 

Choose  a fine  fresh  leg  of  wether-mutton,  of  twelve 
or  fourteen  pounds  weight ; let  it  be  cut  ham-shape, 
and  hang  two  days.  Then  put  into  a stew-pan  half 
a pound  of  bay-salt,  the  same  of  common  salt,  two 
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ounces  of  saltpetre,  and  half  a pound  of  coarse  sugar, 
all  in  powder ; mix  and  make  it  quite  hot ; then  rub 
it  well  into  the  ham.  Let  it  be  turned  in  the  liquor 
every  day ; at  the  end  of  four  days  put  two  ounces 
more  of  common  salt ; in  twelve  days  take  it  out,  dry 
it,  and  hang  it  up  in  wood-smoke  a week.  It  is  to  be 
used  in  slices  with  stewed  cabbage,  mashed  potatoes 
or  eggs. 


MUTTON  COLLOPS. 

Take  a loin  of  mutton  that  has  been  well  hung ; 
and  cut  from  the  part  next  the  leg  some  collops  very 
thin.  Take  out  the  sinews.  Season  the  collops  with 
salt,  pepper,  and  mace ; and  strew  over  them  shred 
parsley,  thyme,  and  two  or  three  shalots  : fry  them  in 
butter  till  half  done ; add  half  a pint  of  gravy,  a 
little  juice  of  lemon,  a piece  of  butter  rubbed  in  flour, 
and  simmer  the  whole  very  gently  five  minutes. 
They  should  be  served  immediately,  or  they  will  be 
hard. 

MUTTON  CUTLETS  IN  THE  PORTUGUESE  WAY. 

Cut  the  chops,  and  half-fry  them  with  sliced  sha- 
lot  or  onion,  chopped  parsley,  and  two  bay-leaves  ; 
season  with  pepper  and  salt : then  lay  a force-meat  on 
a piece  of  white  paper,  put  the  chop  on  it,  and  twist 
the  paper  up,  leaving  a hole  for  the  end  of  the  bones 
to  go  through.  Broil  on  a gentle  fire.  Serve  with 
sauce  Hobart ; or,  as  the  seasoning  makes  the  cutlets 
high,  a little  gravy. 

MUTTON  STEAKS 

Should  be  cut  from  a loin  or  neck  that  has  hung ; if  a 
neck  the  bones  should  not  be  long.  They  should  be 
broiled  on  a clear  fire,  seasoned  when  half-done,  and 
often  turned ; take  them  up  into  a very  hot  dish,  rub 
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a bit  of  butter  on  each,  and  serve  hot  and  hot  the 
moment  they  are  done. 

STEAKS  OF  MUTTON,  OR  LAMB,  AND  CUCUMBERS. 

Quarter  cucumbers,  and  lay  them  into  a deep  dish, 
sprinkle  them  with  salt  and  pour  vinegar  over  them. 
Fry  the  chops  of  a fine  brown  and  put  them  into  a stew- 
pan  ; drain  the  cucumbers,  and  put  over  the  steaks  ; 
add  some  sliced  onions,  pepper,  and  salt ; pour  hot 
water  or  weak  broth  on  them  ; stew  and  skim  well. 

MUTTON  STEAKS  MAINTENON. 

Half-fry,  strew  them  while  hot  with  herbs,  crumbs, 
and  seasoning ; put  them  in  paper  immediately,  and 
finish  on  the  gridiron.  Be  careful  the  paper  does  not 
catch  : rub  a bit  of  butter  on  it  til's t to  prevent  that. 

MUTTON  SAUSAGES. 

Take  a pound  of  the  rawest  part  of  a leg  of  mut- 
ton that  has  been  either  roasted  or  boiled ; chop  it 
extremely  small,  and  season  it  with  pepper,  salt,  mace, 
and  nutmeg : add  to  it  six  ounces  of  beef-suet,  some 
sweetherbs,  two  anchovies,  and  a pint  of  oysters, 
all  chopped  very  small ; a quarter  of  a pound  of  grated 
bread,  some  of  the  anchovy-liquor,  and  the  yolks  and 
whites  of  two  eggs  well  beaten.  But  it  all,  when  well 
mixed,  into  a little  pot ; and  use  it  by  rolling  it  into 
balls  or  sausage-shape  and  frying.  If  approved,  a 
little  shalot  may  be  added,  or  garlick,  which  is  a great 
improvement. 

MUTTON  RUMPS  AND  KIDNEY,  TO  DRESS. 

Stew  six  rumps  in  some  good  mutton-gravy  half  an 
hour ; then  take  them  up,  and  let  them  stand  to  cool. 

L 
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Clear  the  gravy  from  the  fat ; and  put  into  it  four 
ounces  of  boiled  rice,  an  onion  stuck  with  cloves,  and 
a blade  of  mace ; boil  them  till  the  rice  is  thick. 
Wash  the  rumps  with  yolks  of  eggs  well  beaten; 
and  strew  over  them  crumbs  of  bread,  a little  pepper 
and  salt,  chopped  parsley  and  thyme,  and  grated  le- 
mon-peel. Fry  in  butter  of  a fine  brown.  While  the 
rumps  are  stewing,  lard  the  kidneys,  and  put  them  to 
roast  in  a Dutch  oven.  When  the  rumps  are  fried, 
the  grease  must  be  drained  before  they  are  put  on  the 
dish,  and  the  pan  being  cleared  likewise  from  the  fat, 
warm  the  rice  in  it.  Lay  the  latter  on  the  dish  ; the 
rumps  put  round  on  the  rice,  the  narrow  ends  towards 
the  middle,  and  the  kidneys  between.  Garnish  with 
hard  eggs  cut  in  half,  the  white  being  left  on  ; or  with 
different  coloured  pickles. 

HOTCH  POTCH.  NO.  1. 

Stew  peas,  lettuce,  and  onions,  in  a very  little  wa- 
ter, with  a beef  or  ham-bone.  While  these  are  doing, 
fry  some  mutton  or  lamb  steaks,  seasoned,  of  a nice 
brown ; three  quarters  of  an  hour  before  dinner,  put 
the  steaks  into  a stew-pan,  and  the  vegetables  over 
them  ; stew  them,  and  serve  altogether  in  a tureen. 

iiotch  poTcn.  no.  2. 

Knuckle  of  veal,  and  scrag  of  mutton,  stewed  with 
vegetables,  as  above ; to  both  add  a bit  of  butter 
rolled  in  flour. 


MUTTON,  KEBOBBED. 

Take  all  the  fat  out  of  a loin  of  mutton,  and  that 
on  the  outside  also  if  too  fat,  and  remove  the  skin. — 
Joint  it  at  every  bone  : mix  a small  nutmeg  grated 
with  a little  salt  and  pepper,  crumbs,  and  herbs ; dip 
the  stcakvinto  the  yolks  of  three  eggs,  and  sprinkle 
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the  above  mixture  all  over  them.  Then  place  the 
steaks  together  as  they  were  before  they  were  cut 
asunder,  tie  them,  and  fasten  them  on  a small  spit  — 
Boast  them  at  a quick  fire;  set  a dish  under,  and 
>aste  them  with  a good  piece  of  butter  and  the  liquor 
that  comes  from  the  meat;  but  throw  some  more  of 
the  above  seasoning  over.  When  done  enough,  take 
it  up,  and  lay  it  in  a dish ; have  half  a pint  of 
good  gravy  ready  besides  that  in  the  dish;  and  put 
into  it  two  spoonfuls  of  ketchup,  and  rub  down  a tea- 
spoonful  of  flour  with  it ; give  this  a boil,  and  pour  it 
over  the  mutton,  but  first  skim  off  the  fat  well.— 
' to  keep  the  meat  hot  till  the  gravy  is  quite 


CniNA  CHILO. 

Mince  a pint-basin  of  undressed  neck  of  mutton  or 
leg,  and  some  of  the  fat;  put  two  onions,  a lettuce,  a 
pint  of  green  peas,  a tea-spoonful  of  salt,  a tea-spoonful 
of  pepper,  four  spoonfuls  of  water,  and  two  or  three 
ounces  of  clarified  butter,  into  a stew-pan  closely 
covered ; simmer  two  hours,  and  serve  in  the  middle 
of  a dish  of  boiled  dry  rice.  If  cayenne  is  approved, 
add  a little.  11 


LAMB. 

LEG  OP  LAMB 


Should  be  boiled  in  a cloth  to  look  as  white  as  pos- 
sible. The  loin  fried  in  steaks,  and  served  round 
garnished  with  dried  or  fried  parsley;  spinach  to  eat 
with  it ; or  dressed  separately,  or  roasted. 

FORE-QUARTER  OF  LAMB. 

Roast  it  either  whole,  or  in  separate  parts.  If  left 
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to  be  cold,  chopped  parsley  should  he  sprinkled  over 
it.  The  neck  and  breast  together  are  called  a scoven. 

BREAST  OF  LAMB  AND  CUCUMBERS. 

Cut  off  the  cliine-hone  from  the  breast,  and  set  it 
on  to  stew  with  a pint  of  gravy.  "When  the  hones 
would  draw  out,  put  it  on  the  gridiron  to  grill ; and 
then  lay  it  in  a dish  on  cucumbers,  nicely  stewed. 

SHOULDER  OF  LAMB,  FORCED,  WITH  SORREL  SAUCE. 

Bone  a shoulder  of  lamb,  and  fill  it  up  with  force- 
meat : braise  it  two  hours  over  a slow  stove.  Take 
it  up,  glaze  it ; or  it  may  be  glazed  only,  and  not 
braised. 

Serve  with  sorrel-sauce  under  the  lamb. 

LAMB  STEAKS. 

Fry  them  of  a beautiful  brown ; when  served, 
throw  over  them  a good  quantity  of  crumbs  of  fried 
bread,  and  crimped  parsley. 

Mutton  or  lamb  steaks,  seasoned  and  broiled  in 
buttered  papers,  either  with  crumbs  and  herbs,  or 
without,  arc  a genteel  dish,  and  cat  well. 

Sauce  for  them,  called  Sauce  Robart,  will  be  found 
in  the  list  of  Sauces. 

HOUSE-LAMB  STEAKS,  WHITE. 

Stew  them  in  milk  and  water  till  very  tender,  with, 
a bit  of  lemon-peel,  a little  salt,  some  pepper,  and 
mace.  Have  ready  some  veal  gravy,  and  put  tl>e 
steaks  into  it ; mix  some  mushroom  powder,  a cup  of 
cream,  and  the  least  bit  of  flour ; shake  the  steaks  in 
this  liquor,  stir  it,  and  let  it  get  quite  hot.  Just  before 
you  take  it  up,  put  in  a few  white  mushrooms.  This 
is  a good  substitute  when  poultry  is  very  dear. 
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HOUSE-LAMB  STEAKS,  BROWN. 

Season  them  with  pepper,  salt,  nutmeg,  grated 
lemon-peel,  and  chopped  parsley;  but  dip  them  first 
into  egg  : fry  them  quick.  Thicken  some  good  gravy 
with  a bit  of  flour  and  butter ; and  add  to  it  a spoon- 
ful of  port  wine,  and  some  oysters  : boil  it  up,  and 
then  put  in  the  steaks  warm  : let  them  heat  up,  and 
serve.  You  may  add  palates,  balls,  or  eggs,  if  you 
like. 


LAMB  CUTLETS  WITH  SPINACH. 

Cut  the  steaks  from  the  loin,  and  fry  them : the 
Spinach  is  to  be  stewed  and  put  into  the  dish  first, 
and  then  the  cutlets  round  it. 

lamb’s  head  and  hinge. 

This  part  is  best  from  a house-lamb  ; but  any,  if 
soaked  in  cold  water,  will  be  white.  Boil  the  head 
separately  till  very  tender.  Have  ready  the  liver  and 
lights  three  parts  boiled  and  cut  small  ; stew  them  in 
a little  of  the  water  in  which  they  were  boiled,  season 
and  thicken  with  flour  and  butter,  and  serve  the  mince 
round  the  head. 


lamb’s  fry. 

Serve  it  fried  of  a beautiful  colour,  and  with  a good 
deal  of  dried  or  fried  parsley  over  it. 

lamb’s  sweetbreads. 

Blanch  them,  and  put  them  a little  while  into  cold 
water.  Then  put  them  into  a stew-pan  with  a ladle- 
ful of  broth,  some  pepper  and  salt,  a small  bunch  of 
small  onions,  and  a blade  of  mace ; stir  in  a bit  of 
butter  and  flour,  and  stew  half  an  hour.  Have  ready 
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two  or  three  eggs  well  beaten  in  cream,  with  a little 
minced  parsley  and  a few  grates  of  nutmeg.  Put  in 
some  boiled  asparagus-tops  to  the  other  things.  Do 
not  let  it  boil  after  the  cream  is  in  ; but  make  it  hot, 
and  stir  it  well  all  the  while.  Take  great  care  it  does 
not  curdle.  Young  French  beans  or  peas  may  be 
added,  first  boiled  of  a beautiful  colour. 

FRICASSEED  LAMBSTONES.  NO.  1. 

Skin  and  wash,  then  dry  and  flour  them ; fry  of  a 
beautiful  brown,  in  hog’s  lard.  Lay  them  on  a sieve 
before  the  fire  till  you  have  made  the  following  sauce  : 
Thicken  almost  half  a pint  of  veal-gravy  with  a bit  of 
flour  and  butter,  and  then  add  to  it  a slice  of  lemon,  a 
large  spoonful  of  mushroom  ketchup,  a tea-spoonful  of 
lemon-pickle,  a grate  of  nutmeg,  and  the  yolk  of  an 
egg  beaten  well  in  two  large  spoonfuls  of  thick  cream. 
Put  this  over  the  fire,  and  stir  it  well  till  it  is  hot, 
and  looks  white ; but  do  not  let  it  boil,  or  it  will 
curdle.  Then  put  it  in  the  fry,  and  shake  it  about 
near  the  fire  for  a minute  or  two.  Serve  in  a very  hot 
dish  or  cover. 

FRICASSEE  OF  LAMBSTONES  AND  SWEETBREADS.  NO.  2. 

Have  ready  some  lambstoncs  blanched,  parboiled, 
and  sliced.  Flour  two  or  three  sweetbreads  ; if  very 
thick,  cut  them  in  two.  Fry  all  together,  with  a few 
large  oysters,  of  a fine  yellow  brown.  Pour  the 
butter  off ; and  add  a pint  of  good  gravy,  some 
asparagus-tops  about  an  inch  long,  a little  nutmeg, 
pepper,  and  salt,  two  slialots  shred  fine,  and  a glass  of 
white  wine.  Simmer  ten  minutes ; then  put  a little 
of  the  gravy  to  the  yolks  of  three  eggs  well  beaten, 
and  by  degrees  mix  the  whole.  Turn  the  gravy  back 
into  the  pan,  and  stir  it  till  of  a fine  thickness  without 
boiling.  Garnish  with  lemon. 
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A VERY  NICE  DISH. 

Take  the  Lest  end  of  a neck  of  lamb,  cut  into 
steaks,  and  chop  each  hone  so  short  as  to  make  the 
steaks  almost  round.  Egg,  and  strew  with  crumbs, 
herbs,  and  seasoning  ; fry  them  of  the  finest  brown  ; 
mash  some  potatoes  with  a little  butter  and  cream ; 
and  put  them  into  the  middle  of  the  dish  raised  high. 
Then  place  the  edge  of  one  steak  on  another  with  the 
small  hone  upward,  all  round  the  potatoes. 

Pies  of  the  different  meats  arc  directed  under  the 
general  head  of  savoury  pies. 


POULTRY,  GAME,  ETC. 


TO  CHOOSE  POULTRY,  GAME,  ETC. 

A Tureky-cock. — If  young,  it  has  a smooth  black 
leg,  with  a short  spur.  The  eyes  full  and  bright,  if 
fresh,  and  the  feet  supple  and  moist.  If  stale,  the 
eyes  will  be  sunk,  and  the  feet  dry. 

A IIen  Turkey  is  knowm  by  the  same  rules : hut  if 
old,  her  legs  will  be  red  and  tough. 

Fowls. — If  a cock  is  young,  his  spurs  will  be 
short ; but  take  care  to  see  that  they  have  not  been 
cut  or  pared,  which  is  a trick  often  practised.  If 
fresh  the  vent  will  he  close  and  dark.  Pullets  are 
best  just  before  they  begin  to  lay,  and  yet  are  full  of 
egg ; if  old  hens,  their  combs  and  legs  will  be  rough  ; 
if  young,  they  will  be  smooth.  A good  capon  has  a 
thick  belly  and  large  rump,  there  is  a particular  fat  at 
his  breast,  and  the  comb  is  very  pale.  Black  legged 
fowls  are  most  moist,  if  for  roasting. 
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Geese. — The  bill  and  feet  of  a young  one  will  be 
yellow,  and  there  will  be  but  few  hairs  upon  them  ; if 
old,  they  will  be  red  : if  fresh,  the  feet  will  be  pliable ; 
if  stale,  dry  and  stiff.  Geese  are  called  green  till 
three  or  four  months  old.  Green  geese  should  be 
picked  dry. 

Ducks. — Choose  them  by  the  same  rules,  of  having 
supple  feet,  and  by  their  being  hard  and  thick  on  the 
breast  and  belly.  The  feet  of  a tame  duck  arc  thick, 
and  inclining  to  dusky  yellow ; a wild  one  has  the 
feet  reddish,  and  smaller  than  the  tame.  They  should 
be  picked  dry.  Ducklings  must  he  scalded. 

Pigeons  should  be  very  fresh;  when  they  look 
flabby  about  the  vent,  and  this  part  is  discoloured, 
they  are  stale.  The  feet  should  be  supple ; if  old,  the 
feet  are  harsh.  The  tame  ones  are  larger  than  the 
wild,  and  are  thought  best  by  some  persons  ; they 
should  be  fat  and  tender ; but  many  arc  deceived  in 
their  size,  because  a full  crop  is  as  large  as  the  whole 
body  of  a small  pigeon. 

The  wood  pigeon  is  large,  and  the  flesh  dark 
coloured : if  properly  kept,  and  not  over-roasted,  the 
flavour  is  equal  to  teal.  Serve  with  a good  gravy. 

Plovers. — Choose  those  that  feel  hard  at  the  vent, 
which  shows  they  are  fat.  In  other  respects,  choose 
them  by  the  same  marks  as  other  fowl.  When  stale, 
the  feet  are  dry.  They  will  keep  sweet  a long  time. 
There  are  three  sorts ; the  green,  and  bastard  plover, 
or  lapwing. 

Hare  or  Rabbit. — If  the  claws  are  blunt  and 
rugged,  the  ears  dry  and  tough,  and  the  haunch  thick, 
it  is  old ; but  if  the  claws  are  smooth  and  sharp,  the 
ears  easily  tear,  and  the  cleft  in  the  lip  is  not  much 
spread,  it  is  young.  If  fresh  and  newly  killed,  the 
body  will  be  stiff,  and  in  hares  the  flesh  pale.  But 
they  keep  a good  while  by  proper  care  ; and  are  best 
when  rather  beginning  to  turn,  if  the  inside  is  pre- 
served from  being  musty.  To  know  a real  leveret, 
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you  should  look  for  a knob  or  small  bone  near  the  foot 
on  its  fore  leg  ; if  there  is  none  it  is  a hare. 

Partridges. — They  are  in  high  season  in  autumn. 
If  young,  the  bill  is  of  a dark  colour,  and  the  legs 
yellowish ; if  fresh,  the  vent  will  be  firm ; but  this 
part  will  look  greenish  if  stale. 

Pheasants. — The  cock -bird  is  accounted  best,  ex- 
cept when  the  hen  is  with  egg.  If  young,  he  has  short 
blunt  or  round  spurs ; but  if  old,  they  are  long  and 
sharp. 

DIRECTIONS  FOR  DRESSING  POULTRY  AND  GAME. 

All  poultry  should  be  very  carfully  picked,  every 
plug  removed,  and  the  hair  nicely  singed  with  white 
paper. 

The  cook  must  be  careful  in  drawing  poultry  of  all 
sorts,  not  to  break  the  gall-bag,  for  no  washing  will 
take  off  the  bitter  where  it  has  touched. 

In  dressing  wild  fowl,  be  careful  to  keep  a clear 
brisk  fire.  Let  them  be  done  of  a fine  yellow  brown, 
but  leave  the  gravy  in  : the  fine  flavour  is  lost  if  done 
too  much. 

Tame  fowls  require  more  roasting,  and  are  longer 
in  heating  through  than  others.  All  sorts  should  be 
continually  basted ; that  they  may  be  served  with  a 
froth,  and  appear  of  a fine  colour. 

A large  fowl  will  take  three  quarters  of  an  hour ; a 
middling  one  half  an  hour ; and  a very  small  one,  or  a 
chicken,  twenty  minutes.  The  fire  must  be  very  quick 
and  clear  before  any  fowls  are  put  down.  A capon 
will  take  from  thirty  to  thirty-five  minutes  ; a goose 
an  hour ; wild  ducks  a quarter  of  an  hour : pheasants 
twenty  minutes ; a small  turkey  stuffed,  an  hour  and  a 
quarter ; turkey-poults,  twenty  minutes, ; grouse  a 
quarter  of  an  hour ; quails,  ten  minutes ; and  par- 
tridges, from  twenty  to  twenty-five  minutes.  A hare 
will  take  near  an  hour,  and  the  hind  part  requires  most 
heat. 


170 


DOMESTIC  COOKERY. 


Pigs  and  geese  require  a brisk  fire,  and  quick  turn- 
ing. Hares  and  rabbits  must  be  well  attended  to : 
and  the  extremities  brought  to  the  quick  part  of  the 
fire,  to  be  done  equally  with  the  backs. 

POULTRY. 

TURKEY,  TO  BOIL. 

Make  a stuffing  of  bread,  herbs,  salt,  pepper,  nut- 
meg, lemon-peel,  a few  oysters  or  an  anchovy,  a bit 
of  butter,  some  suet,  and  an  egg ; put  this  into  the 
crop,  fasten  up  the  skin,  and  boil  the  turkey  in  a flour- 
ed cloth  to  make  it  very  white.  Have  ready  a fine 
oyster-sauce  made  rich  with  butter,  a little  cream,  and 
a spoonful  of  soy,  if  approved,  and  pour  it  over  the 
bird  ; or  liver  and  lemon-sauce.  Hen  birds  are  best 
for  boiling,  and  should  be  young. 

TURKEY,  TO  ROAST. 

The  sinews  of  the  legs  should  be  drawn,  which  ever 
way  it  is  dressed.  The  head  should  be  twisted  under 
the  wing ; and  in  drawing  it,  take  care  not  to  tear  the 
liver,  nor  let  the  gall  touch  it. 

Put  a stuffing  of  sausage-meat ; or  if  sausages  are  to 
be  served  in  the  dish,  a bread-stuffing.  As  this  makes 
a large  addition  to  the  size  of  the  bird,  observe  that  the 
heat  of  the  fire  is  constantly  to  that  part ; for  the  breast 
is  often  not  done  enough.  A little  strip  of  paper 
should  be  put  on  the  bone,  to  hinder  it  from  scorching 
while  the  other  parts  roast.  Baste  well  and  froth  it 
up.  Serve  with  gravy  in  the  dish,  and  plenty  of 
bread-sauce  in  a sauce  tureen.  Add  a few  crumbs, 
and  a beaten  egg  to  the  stuffing  of  sausage-meat. 

TURKEY,  PULLED. 

Divide  the  meat  of  the  breast  by  pulling  instead  of 
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cutting  ; then  warm  it  in  a spoonful  or  two  of  white 
gravy,  and  a little  cream,  grated  nutmeg,  salt  and  a 
little  flour  and  butter ; do  not  boil  it.  The  leg  should 
be  seasoned,  scored,  and  broiled,  and  put  iuto  the  dish 
with  the  above  round  it.  Cold  chicken  docs  as  well. 

FOWL,  TO  BOIL. 

For  boiling  choose  those  that  are  not  black-legged. 
Pick  them  nicely,  singe,  wash,  and  truss  them.  Flour 
them,  and  put  them  into  boiling  water. 

Serve  with  parsley  and  butter  ; oyster,  lemon,  liver, 
or  celery  sauce. 

If  for  dinner,  ham,  tongue,  or  bacon,  is  usually 
served  to  eat  with  them  ; as  likewise  greens. 

FOWL,  TO  BOIL  WITH  RICE. 

Stew  the  fowl  very  slowly  in  some  clear  mutton- 
broth  well  skimmed  ; and  seasoned  with  onion,  mace, 
pepper,  and  salt.  About  half  an  hour  before  it  is 
ready  put  in  a quarter  of  a pint  of  rice  well  washed 
and  soaked.  Simmer  till  tender ; then  strain  it  from 
the  broth  and  put  the  rice  on  a sieve  before  the  Are. 
Keep  the  fowl  hot,  lay  it  in  the  middle  of  a dish,  and 
the  rice  round  it  without  the  broth.  The  broth  will 
be  very  nice  to  eat  as  such,  but  the  less  liquor  the 
fowl  is  done  with  the  better.  Gravy,  or  parsley  and 
butter,  for  sauce. 


FOWLS  ROASTED. 

Serve  with  egg-sauce,  bread-sauce,  or  garnished 
with  sausages  and  scalded  parsley. 

A large  barn-door  fowl  well  hung,  should  be  stuffed 
in  the  crop  with  sausage-meat,  and  served  with  gravy 
ill  the  dish,  and  with  bread-sauce. 

The  head  should  be  turned  under  the  wing,  as  a 
turkey. 
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FOWLS  BROILED.  NO.  1. 

Split  them  down  the  back  ; pepper,  salt,  and  broil. 
Serve  with  mushroom-sauce. 

FOWLS  BROILED.  NO.  2. 

Cut  a large  fowl  into  four  quarters,  put  them  on  a 
bird-spit,  and  tie  that  on  another  spit ; and  half- 
roast  ; or  half-roast  the  whole  fowl,  and  finish  either 
on  the  gridiron,  which  will  make  it  less  dry  than  if 
wholly  broiled.  The  fowl  that  is  not  cut  before 
roasted,  must  be  split  down  the  back  after. 

DAVENPORT  FOWLS. 

Hang  young  fowls  a night : then  take  livers,  hearts, 
and  tenderest  parts  of  the  gizzards,  shred  very  small, 
with  half  a handful  of  young  clary,  an  anchovy  to 
each  fowl,  an  onion,  and  the  yolks  of  four  eggs  boiled 
hard,  with  pepper,  salt,  and  mace,  to  your  taste. 
Stuff  the  fow  ls  with  this,  and  sew  up  the  vents  and 
necks  quite  close,  that  the  water  may  not  get  in. 
Boil  them  in  salt  and  water  till  almost  done : then 
drain  them,  and  put  them  into  a stew-pan,  with 
butter  enough  to  brown  them.  Serve  them  with  fine 
melted  butter,  and  a spoonful  of  ketchup,  of  either 
sort,  in  the  dish. 

FOWL,  A NICE  WAY  TO  DRESS  FOR  A SMALL  DISH. 

Bone,  singe,  and  wash,  a young  fowl : make  a 
forcemeat  of  four  ounces  of  veal,  tvro  ounces  of 
scraped  lean  of  ham,  two  ounces  of  fat  bacon,  two 
bard  yolks  of  eggs,  a fewr  sweet  herbs  chopped,  two 
ounces  of  beef  suet,  a tea-spoonful  of  lemon-peel 
minced  quite  fine,  an  anchovy,  salt,  pepper,  and  a 
very  little  Cayenne.  Beat  all  in  a mortar,  with  a 
tea-cupful  of  crumbs,  and  the  yolks  and  whites  of 
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three  eggs.  Stuff  the  inside  of  the  fowl,  and  draw 
the  legs  and  wings  inwards ; tie  the  neck  and  rump 
close.  Stew  the  fowl  in  a white  gravy  : when  it  is 
done  through  and  tender,  add  a large  cupful  of  cream, 
and  a hit  of  butter  and  flour ; give  it  one  boil,  anil 
serve  ; the  last  thing,  add  the  squeeze  of  a lemon. 

TO  FORCE  FOWL,  ETC. 

Is  to  stuff  any  part  with  forcemeat,  and  it  is  put 
usually  between  the  skin  and  flesh. 

TO  BRAISE, 

Is  to  put  meat  into  a stew-pan  covered  with  fat  bacon, 
then  add  six  or  eight  onions,  a faggot  of  herbs,  car- 
rots if  to  be  brown,  celery,  any  bones,  or  trimmings 
of  meat  or  fowls,  and  some  stock  (which  you  will 
find  among  Soups  and  Gravies).  The  bacon  must  be 
covered  with  paper,  and  the  lid  of  the  pan  must  be 
put  down  close.  Set  it  on  a slow  stove,  and  accord- 
ing to  what  it  is,  it  will  require  two  or  three  hours. 
The  meat  is  then  to  be  taken  out ; and  the  gravy 
very  nicely  skimmed,  and  set  on  to  boil  very  quick 
till  it  is  thick.  The  meat  is  to  be  kept  hot ; and  if 
larded,  put  into  the  oven  for  a few  minutes  ; and  then 
put  the  jelly  over  it,  which  is  called  glazing,  and  is 
used  for  ham,  tongue,  and  many  made  dishes. 
White  wine  is  added  to  some  glazing.  The  glaze 
should  be  of  a beautiful  clear  yellow  brown,  and  it  is 
best  to  put  it  on  with  a nice  brush. 

FRICASSEE  OF  CHICKENS. 

Boil  rather  more  than  half  in  a small  quantity  of 
water : let  them  cool ; then  cut  up ; and  put  to  sim- 
mer in  a little  gravy  made  of  the  liquor  they  were 
boiled  in,  and  a bit  of  veal  or  mutton,  onion,  mace, 
and  lemon-peel,  some  white  pepper,  and  a bunch  of 
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sweet  herbs.  When  quite  tender,  keep  them  hot 
while  you  thicken  the  sauce  in  the  following  manner  : 
— Strain  it  off,  and  put  it  back  into  the  saucepan 
with  a little  salt,  a scrape  of  nutmeg,  and  a bit  of 
flour  and  butter : give  it  one  boil,  and  when  you  arc 
going  to  serve,  beat  up  the  yolk  of  an  egg,  add  half  a 
pint  of  cream,  and  stir  them  over  the  fire,  but  do  not 
let  it  boil.  It  will  be  quite  as  good  without  the  egg. 

The  gravy  may  be  made  (without  any  other  meat) 
of  the  necks,  feet,  small  Aving-bones,  gizzards,  and 
livers  ; which  are  called  the  trimmings  of  the  fowl. 

CHICKENS,  TO  PULL.  NO.  1. 

Take  off  the  skin,  and  pull  the  flesh  off  the  bone  of 
a cold  foAvl,  in  as  large  pieces  as  you  can  : dredge  it 
with  flour,  and  fry  it  of  a nice  brown,  in  butter. — 
Drain  the  butter  from  it,  and  then  simmer  the  flesh  in 
a good  gravy,  Avell-seasoned,  and  thickened  with  a 
little  flour  and  butter.  Add  the  juice  of  half  a 
lemon. 


CHICKENS,  TO  PULL.  NO.  2. 

Cut  off  the  legs,  and  the  avIioIc  back,  of  a dressed 
chicken  ; if  underdone,  the  better.  Pull  all  the  white 
part  into  little  flakes,  free  from  skin ; toss  it  up  with 
a little  cream  thickened  with  a piece  of  butter  mixed 
with  flour,  half  a blade  of  mace  in  powder,  white 
pepper,  salt,  and  a squeeze  of  lemon.  Cut  off  the 
neck-end  of  the  chicken,  and  broil  the  back  and  sides- 
men in  one  piece,  and  the  two  legs  seasoned.  Put  the 
hash  in  the  middle,  with  the  back  on  it ; and  the  two 
legs  at  the  end. 

CniCKEN  CURRIE.  NO.  1. 

Cut  up  the  chicken  raw,  slice  onions,  and  fry  both 
in  butter  with  great  care,  of  a fine  light  brown ; or,  if 
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you  use  chickens  that  have  been  dressed,  fry  only  the 
onions.  Lay  the  joints,  cut  into  two  or  three  pieces 
each,  into  a stew-pan,  with  a veal  or  mutton  gravy, 
and  a clove  or  two  of  garlick.  Simmer  till  the  chicken 
is  quite  tender.  Halt  an  hour  before  you  serve  it, 
rub  smooth  a spoonful  or  two  of  currie-powder,  a 
spoonful  of  flour,  and  an  ounce  of  butter;  and  add 
this,  with  four  large  spoonfuls  of  cream,  to  the  stew. 
Salt  to  your  taste.  When  serving,  squeeze  in  a little 
lemon. 

Slices,  of  underdone  veal,  or  rabbit,  turkey,  &c., 
make  excellent  currie. 

i A dish  of  rice  boiled  dry  must  be  served.  For 
directions  to  do  this,  see  the  article  “ Rice.” 

CHICKEN  CURRIE.  NO.  2. 

Cut  up  a chicken,  or  young  rabbit ; if  chicken,  take 
oft  the  skin.  Roll  each  piece  in  a mixture  of  a large 
spoonful  of  flour,  and  half  an  ounce  of  currie-powder. 
Slice  two  or  three  onions,  and  fry  them  in  butter,  of  a 
light  brown  : then  add  the  meat,  and  fry  all  together 
till  the  meat  begins  to  brown.  Put  it  all  in  a stew- 
pan,  and  pour  boiling  water  enough  just  to  cover  it. 
Simmer  very  gently  two  or  three  hours.  If  too  thick, 
put  more  water  half  an  hour  before  serving. 

If  the  meat  has  been  dressed  before,  a little  broth 
will  be  better  than  water. 


CHICKENS,  TO  BRAISE. 

Bone  them,  and  fill  them  with  forcemeat.  Lay  the 
bones,  and  any  other  poultry  trimmings,  into  a stew- 
pan,  and  put  the  chickens  on  them.  Put  to  them  a 
few  onions,  a faggot  of  herbs,  three  blades  of  mace,  a 
pint  of  stock,  and  a glass  or  two  of  sherry.  Cover 
o hickens  with  slices  of  bacon,  and  then  white 
paper ; cover  the  whole  close,  and  put  them  on  a 
slow  stove  for  two  hours.  Then  take  them  up,  strain 
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the  braise,  and  skim  off  the  fat  carefully : set  it  on  to 
boil  very  quick  to  a glaze,  and  do  the  chickens  over 
it  with  a brush. 

Serve  with  a brown  fricassee  of  mushrooms.  Be- 
fore glazing,  put  the  chicken  into  an  oven  for  a few 
minutes,  to  give  a little  colour. 

ROASTED  DUCKS. 

Serve  with  fine  gravy:  and  stuff  one  with  sage 
and  onions,  a dessert-spoonful  of  crumbs,  a bit  of 
butter,  and  pepper  and  salt ; let  the  other  be  unsea- 
soned. 


DUCKS,  TO  BOIL. 

Choose  a fine  fat  duck  ; salt  it  two  days,  then  boil 
it  slowly  in  a cloth.  Serve  it  with  onion-saucc,  but 
melt  the  butter  with  milk  instead  of  water. 

DUCKS,  TO  STEW. 

Half-roast  a duck ; put  it  into  a stewpan  with  a 
pint  of  beef-gravy,  a few  leaves  of  sage  and  mint  cut 
small,  pepper  and  salt,  and  a small  bit  of  onion  shrctl 
as  fine  as  possible.  Simmer  a quarter  of  an  hour, 
and  skim  clean  : then  add  near  a quart  of  green  peas. 
Cover  close,  and  simmer  near  half  an  hour  longer. 
Put  in  a piece  of  butter  and  a little  flour,  and  give  it 
one  boil ; then  serve  in  one  dish. 

DUCKS,  TO  HASH. 

Cut  a cold  duck  into  joints ; and  warm  it,  without 
boiling  in  gravy,  and  a glass  of  port  wine. 

GOOSE,  TO  ROAST. 

After  it  is  picked,  the  plugs  of  the  feathersjpulled 
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out,  and  the  hairs  carefully  singed,  let  it  be  well 
washed  and  dried,  and  a seasoning  put  in  of  onion, 
sage,  and  pepper  and  salt.  Fasten  it  tight  at  the 
neck  and  rump,  and  then  roast.  Put  it  first  at  a dis- 
tance from  the  fire,  and  by  degrees  draw  it  nearer. 
A slip  of  paper  should  be  skewered  on  the  breast- 
bone. Baste  it  very  well.  When  the  breast  is  rising, 
take  off  the  paper ; and  be  careful  to  serve  it  before 
the  breat  falls,  or  it  will  be  spoiled  by  coming  flatted 
to  table.  Let  a good  gravy  be  sent  in  the  dish. — 
Gravy  and  apple-sauce : gooseberry-sauce  for  a green 
goose. 


GIBBLETS,  TO  STEW. 

Do  them  as  will  be  directed  for  gibblet-pie  (under 
the  head  Pies);  season  them  with  salt  and  pepper, 
and  a very  small  piece  of  mace.  Before  serving,  give 
them  one  boil  with  a cup  of  cream,  and  a piece  of 
butter  rubbed  in  a teaspoonful  of  flour. 

PIGEONS 

May  be  dressed  in  so  many  ways,  that  they  arc  very 
useful.  The  good  flavour  of  them  depends  very  much 
on  their  being  cropped  and  drawn  as  soon  as  killed. 
No  other  bird  requires  so  much  washing. 

Pigeons  left  from  dinner  the  day  before  may  be 
stewed  or  made  into  a pie ; in  either  case,  care  must 
be  taken  not  to  over-do  them,  which  will  make  them 
stringy.  They  need  only  be  heated  up  in  gravy  made 
ready,  and  forcemeat-balls  may  be  fried  and  added, 
instead  of  putting  a stuffing  into  them.  If  for  a pie, 
let  beef-steaks  be  stewed  in  a little  water,  and  put 
cold  under  them,  and  cover  each  pigeon  with  a piece 
of  fat  bacon,  to  keep  them  moist. — Season  as  usual, 
and  put  eggs. 

M 
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PIGEONS,  TO  STEW.  NO.  1. 

Take  care  that  they  are  quite  fresh,  and  carefully 
cropped,  drawn,  and  washed ; then  soak  them  half  an 
hour.  In  the  meantime,  cut  a hard  white  cabbage  in 
slices  (as  if  for  pickling)  into  hot  water ; drain  it,  and 
then  boil  it  in  milk  and  water : drain  it  again,  and  lay 
some  of  it  at  the  bottom  of  a stewpan.  Put  the 
pigeons  upon  it,  but  first  season  them  well  with  pep- 
per and  salt,  and  cover  them  with  the  remainder  of 
the  cabbage.  Add  a little  broth,  and  stew  gently  till 
the  pigeons  are  tender ; then  put  among  them  two  or 
three  spoonfuls  of  cream,  and  a piece  of  butter  and 
flour  for  thickening.  After  a boil  or  two,  serve  the 
birds  in  the  middle,  and  the  cabbage  placed  round 
them. 


PIGEONS,  TO  STEW.  NO.  2. 

Stew  the  birds  in  a good  brown  gravy,  either  stuffed 
or  not ; and  seasoned  high  with  spice  and  mushrooms 
fresh,  and  a little  ketchup. 

pigeons  to  imorL. 

After  cleaning,  split  the  backs,  pepper  and  salt 
them  and  broil  them  very  nicely ; pour  over  them 
either  stewed  or  pickled  mushrooms  in  melted  butter, 
and  serve  as  hot  as  possible. 

PIGEONS,  ROASTED 

Should  be  stuffed  with  parsley,  either  cut  or  whole  ; 
and  seasoned  within.  Serve  with  parsley  and  butter. 
Peas  or  asparagus  should  be  dressed  to  eat  with  them. 

PIGEONS,  TO  PICKLE. 

Bone  them  ; turn  the  inside  out,  and  lard  it.  Season 
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with  a littlo  allspice  and  salt,  in  fine  powder ; then  turn 
them  again,  and  tie  the  neck  and  rump  with  thread. 
Put  them  into  boiling  water  ; let  them  boil  a minute 
or  two  to  plump  : take  them  out,  and  dry  them  well ; 
then  put  them  boiling  hot  into  the  pickle,  which  must 
be  made  of  equal  quantities  of  white  wine  and  white- 
wine  vinegar,  with  white  pepper  and  allspice,  sliced 
ginger  and  nutmeg,  and  two  or  three  bay-leaves. 
When  it  boils  up,  put  the  pigeons  in.  If  they  are 
Small,  a quarter  of  an  hour  will  do  them ; but  they 
will  take  twenty  minutes  if  large.  Then  take  them 
out,  wipe  them,  and  let  them  cool.  When  the  pickle 
is  cold,  take  the  fat  off  from  it,  and  put  them  in  again. 
Keep  them  in  a stone  jar,  tied  down  with  a bladder  to 
keep  out  the  air. 

Instead  of  larding,  put  into  some  a stuffing  made  of 
hard  yolks  of  eggs  and  marrow  in  equal  quantities, 
with  sweet  herbs,  pepper,  salt,  and  mace. 

PIGEONS  IN  JELLY.  NO.  1. 

Save  some  of  the  liquor  in  which  a knuckle  of  veal 
has  been  boiled  : or  boil  a calf’s  or  neat’s  foot ; put  the 
broth  into  a pan  with  a blade  of  mace,  a bunch  of 
sweet  herbs,  some  white  pepper,  lemon-peel,  a slice  of 
lean  bacon,  and  the  pigeons.  Bake  them,  and  let  them 
stand  to  get  cold.  Season  as  you  like,  before  baking. 
When  done,  take  them  out  of  the  liquor,  cover  them 
close  to  preserve  the  colour,  and  clear  the  jelly  by  boil- 
ing it  with  the  whites  of  two  eggs ; strain  it  through 
a thick  cloth  dipped  in  boiling  water,  and  put  into  a 
sieve.  The  fat  must  be  perfectly  removed,  before  it  be 
cleared.  Put  the  jelly  over  and  round  them  rough. 

PIGEONS  IN^JELLY.  NO.  2. 

Pick  two  very  nice  pigeons,  and  make  them  look  as 
well  as  possible  by  singeing,  washing,  and  cleaning 
the  heads  well.  Leave  the  heads  and  the  feet  on,  but 
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clip  the  nails  close  to  the  claws.  Roast  them  of  a 
very  nice  brown ; and  when  done,  put  a little  sprig  of 
myrtle  into  the  bill  of  each.  Have  ready  a savoury 
jelly,  as  before,  and  with  it  half-fill  a bowl  of  a size 
that  is  proper  to  turn  down  on  the  dish  you  mean  it  to 
be  served  in.  When  the  jelly  and  the  birds  are  cold, 
see  that  no  gravy  hangs  to  the  birds,  and  then  lay 
them  upside  down  in  the  jelly.  Before  the  rest  of  it 
begin  to  set,  pour  it  over  the  birds,  so  as  to  be  three 
inches  above  the  feet.  This  should  be  done  full 
twenty-four  hours  before  serving. 

This  dish  has  a very  handsome  appearance  in  the 
middle  range  of  a second  course  ; or  when  served  with 
the  jelly  roughed  large,  it  makes  a side  or  corner  dish, 
its  size  being  then  less.  The  head  should  be  kept  up 
as  if  alive,  by  tying  the  neck  with  some  thread,  and 
the  legs  bent  as  if  the  pigeon  sat  upon  them. 

PIGEONS,  TO  POT. 

Let  them  be  quite  fresh,  clean  them  carefully,  and 
season  them  with  salt  and  pepper : lay  them  close  in 
a small  deep  pan ; for  the  smaller  the  surface,  and  the 
closer  they  are  packed,  the  less  butter  will  be  wanted. 
Cover  them  with  butter,  then  with  very  thick  paper 
tied  down,  and  bake  them.  When  cold,  put  them  dry 
into  pots  that  will  hold  two  or  three  in  each  ; and  pour 
butter  over  them,  using  that  which  was  baked  as  part. 
Observe  that  the  butter  should  be  pretty  thick  if  they 
are  to  be  kept.  If  pigeons  were  boned,  and  then  put 
in  an  oval  form  into  the  pot,  they  would  lie  closer, 
and  require  less  butter.  They  may  be  stuffed  with  a 
fine  forcemeat  made  with  veal,  bacon,  &c.,  and  then 
they  will  eat  excellently.  If  a high  flavour  is  approved 
of,  add  mace,  allspice,  and  a little  Cayenne,  before 
baking. 

LARKS,  AND  OTHER  SMALL  BIRDS. 

Draw,  and  spit  them  on  a bird-spit;  tie  this  on 
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another  spit,  and  roast  them.  Baste  gently  with  but- 
ter, and  strew  bread-crumbs  upon  them  till  half- 
done  ; brown  and  serve  with  fried  crumbs  round. 


GAME,  &c. 

GAME,  TO  KEEP,  &C. 

Game  ought  not  to  be  thrown  away  even  when  it 
has  been  kept  a very  long  time  ; for  when  it  seems  to 
be  spoiled  it  may  often  be  made  fit  for  eating,  by  nicely 
cleaning  and  washing  with  vinegar  and  water.  If 
there  is  any  danger  of  birds  not  keeping,  draw,  crop, 
and  pick  them ; then  wash  in  two  or  three  waters, 
and  rub  them  with  salt.  Have  ready  a large  sauce- 
pan of  boiling  water,  and  plunge  them  into  it  one  by 
one ; drawing  them  up  and  down  by  the  legs,  that  the 
water  may  pass  through  them.  Let  them  stay  five  or 
six  minutes  in ; then  hang  them  up  in  a cold  place. 
When  drained,  pepper  and  salt  the  insides  well.  Be- 
fore roasting,  wash  them  well. 

The  most  delicate  birds,  even  grouse,  may  be  pre- 
served thus.  Those  that  live  by  suction  cannot  be 
done  this  way,  as  they  are  never  drawn  ; and  perhaps 
the  heat  might  make  them  worse,  as  the  water  could 
not  pass  through  them  ; but  they  bear  being  high. 

Lumps  of  charcoal  put  about  birds  and  meat  will 
preserve  them  from  taint,  and  restore  what  is  spoiling. 

PHEASANTS  AND  PARTRIDGES. 

Roast  them  as  turkey ; and  serve  with  a fine  gravy 
(into  which  put  a small  bit  of  garlick),  and  bread- 
sauce.  When  cold,  they  may  be  made  into  excellent 
patties,  but  their  flavour  should  not  be  overpowered 
by  lemon. 
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PARTRIDGE,  TO  POT. 

Clean  them  nicely ; and  season  with  mace,  allspice, 
white  pepper,  and  salt,  in  fine  powder.  Rub  every 
part  well ; then  lay  the  breasts  downwards  in  a pan, 
and  pack  the  birds  as  close  as  you  possibly  can.  Put 
a good  deal  of  butter  on  them ; then  cover  the  pan 
with  a coarse  flour- paste  and  a paper  over,  tie  it  close, 
and  bake.  When  cold,  put  the  birds  into  pots,  and 
cover  them  with  butter. 

BIRDS,  A VERY  CHEAP  WAY  OF  POTTING. 

Prepare  them  as  directed  in  the  last  receipt ; and 
when  baked  and  grown  cold,  cut  them  into  proper 
pieces  for  helping,  pack  them  close  in  a large  potting- 
pot,  and  (if  possible)  leave  no  spaces  to  receive  the 
butter.  Cover  them  with  butter,  and  one-third  part 
less  ■will  be  wanted  than  when  the  birds  are  done 
whole. — The  butter  that  has  covered  potted  things 
will  serve  for  basting,  or  for  paste  for  meat  pies. 

BUTTER  FOR  POTTED  THINGS,  TO  CLARIFY. 

Put  it  into  a sauce-boat,  and  set  that  over  the  fire 
in  a stew-pan  that  has  a little  water  in.  When  melted, 
take  care  not  to  pour  the  milky  parts  over  the  potted 
things  : they  will  sink  to  the  bottom. 

MOOR  GAME,  TO  POT. 

Pick,  singe,  and  wash  the  birds  nicely  : then  dry 
them  ; and  season,  inside  and  out,  pretty  high,  -with 
pepper,  mace,  nutmeg,  allspice,  and  salt.  Pack  them 
in  as  small  a pot  as  will  hold  them,  cover  them  with 
butter,  and  bake  in  a very  slow  oven.  When  cold, 
take  off  the  butter,  dry  them  from  the  gravy,  and  put 
one  bird  into  each  pot,  which  should  just  fit.  Add 
as  much  more  butter  as  will  cover  them,  but  take  care 


GAME,  ETC. 


183 


that  it  does  not  oil.  The  best  way  to  melt  it  is  by 
warming  it  in  a bason  set  in  a bowl  of  hot  water. 

grouse.  , 

Roast  them  like  fowls,  but  the  head  is  to  be  twisted 
under  the  wing.  They  must  not  be  overdone.  Servo 
with  a rich  gravy  in  the  dish,  and  bread-sauce.  The 
sauce  for  wild  fowl,  as  will  be  described  hereafter 
under  the  head  of  Sauces  may  be  used  instead  of  com- 
mon gravy. 


WILD  FOWL,  TO  ROAST. 

The  flavour  is  best  preserved  without  stuffing.  Put 
pepper,  salt,  and  a piece  of  butter  into  each. 

Wild  fowl  require  much  less  dressing  than  tame ; 
they  should  be  served  of  a fine  brown  colour,  and  well 
frothed  up.  A rich  brown  gravy  should  be  sent  in 
the  dish ; and  when  the  breast  is  cut  into  slices,  be- 
fore taking  off  the  bone,  a squeeze  of  lemon,  with  pep- 
per and  salt,  is  a great  improvement  to  the  flavour. 

To  take  off  the  fishy  taste  which  wild  fold  some- 
times have,  put  an  onion,  salt,  and  hot  water,  into  the 
dripping-pan,  and  baste  them  for  the  first  ten  minutes 
with  this  : then  take  away  the  pan,  and  baste  con- 
stantly with  butter. 

WILD  DUCKS,  TEALE,  WIDGEON,  DUN-BIRDS,  ETC., 

Should  be  taken  up  with  the  gravy  in.  Baste  them 
with  butter,  and  sprinkle  a little  salt  before  they  are 
taken  up ; put  a good  gravy  under  them,  and  serve 
with  shalot-sauce  in  a boat. 

WOODCOCKS,  SNIPES  AND  QUAILS, 

Keep  good  several  days.  Roast  them  without  draw- 
ing, and  serve  on  toast.  Butter  only  should  be  eaten 
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with  them,  as  gravy  takes  off  from  the  fine  flavour. 
The  thigh  and  back  are  esteemed  the  most. 

RUFFS  AND  REEVES 

..  V 

Are  skewed  as  quails ; put  bars  of  bacon  over  them, 
and  roast  them  about  ten  minutes.  Serve  with  a good 
gravy  in  the  dish. 

PLOVERS,  TO  DRESS. 

Roast  the  green  ones  in  the  same  way  as  woodcocks 
and  quails  (see  above),  without  drawing ; and  serve 
on  a toast.  Grey  plovers  may  be  either  roasted  or 
stewed  with  gravy,  herbs,  and  spice. 

Plovers’  Eggs,  are  a nice  and  fashionable  dish. 
Boil  them  ten  minutes,  and  serve  either  hot  or  cold 
on  a napkin. 


ORTOLONS,  TO  ROAST. 

Pick  and  singe,  but  do  not  draw  them.  Tie  on  a 
birdspit,  and  roast  them.  Some  persons  like  bacon  in 
slices  tied  between  them,  but  the  taste  of  it  spoils  the 
flavour  of  the  ortolon.  Cover  them  with  crumbs  of 
bread. 


guinea  and  pea  fowl 

Eat  much  like  pheasants.  Dress  them  in  the  same 
way. 


HARES, 

If  properly  taken  care  of,  will  keep  a great  time  : and 
even  when  the  cook  fancies  them  past  eating,  may  be 
in  high  perfection,  which,  if  eaten  when  fresh-killed, 
they  arc  not.  As  they  are  usually  paunched  in  the 
field,  the  cook  cannot  prevent  this  ; but  the  hare  keeps 
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longer,  and  eats  much  better,  if  not  opened  for  four 
or  five  days,  or  according  to  the  weather. 

If  paunched,  as  soon  as  a hare  comes  in,  it  should 
be  wiped  quite  dry,  the  heart  and  liver  taken  out,  and 
the  liver  scalded  to  keep  for  stuffing.  Repeat  this 
wiping  every  day ; mix  pepper  and  ginger,  and  rub 
on  the  inside  ; and  put  a large  piece  of  charcoal  into 
it.  Apply  the  spice  early  to  prevent  that  musty  taste 
which  long  keeping  in  the  damp  occasions,  and  which 
also  affects  the  stuffing.  An  old  hare  should  he  kept 
as  long  as  possible,  if  to  be  roasted.  It  must  also  be 
well  soaked. 


HARE,  TO  ROAST. 

After  it  is  skinned,  let  it  be  extremely  well  washed, 
and  then  soaked  an  hour  or  two  in  water  ; and  if  old, 
lard  it ; which  will  make  it  tender,  as  also  will  letting 
it  lie  in  vinegar.  If  however  it  is  put  into  vinegar,  it 
should  be  exceedingly  well  washed  in  water  afterwards. 
Put  a large  relishing  stuffing  into  the  belly,  and  then 
sew  it  up.  Baste  it  well  with  milk  till  half-done,  and 
afterwards  with  butter.  If  the  blood  has  settled  in 
the  neck,  soaking  the  part  in  warm  water,  and  putting 
it  to  the  fire  warm,  will  remove  it ; especially  if  you 
also  nick  the  skin  here  and  there  with  a small  knife,  to 
let  it  out.  The  hare  should  be  kept  at  a distance  from 
the  fire  at  first.  Serve  with  a fine  froth,  rich  gravy, 
melted  butter,  and  currant-jelly  sauce  ; the  gravy  in 
the  dish.  For  stuffing  use  the  liver,  an  anchovy, 
some  fat  bacon,  a little  suet,  herbs,  pepper,  salt,  nut- 
meg, a little  onion,  crumbs  of  bread,  and  an  egg  to 
bind  it  all.  The  cars  must  be  nicely  cleaned  and 
singed.  They  are  reckoned  a dainty. 

AN  OLD  HARE,  TO  JUG. 

After  cleaning  and  skinning,  cut  it  up,  and  season 
it  with  pepper,  salt,  allspice,  pounded  mace,  and  a 
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little  nutmeg.  Put  it  into  ajar  with  an  onion,  a clove 
or  two,  a bunch  of  sweet  herbs,  a piece  of  coarse  beef, 
and  the  carcase-bones  over  all.  Tie  the  jar  down  witli 
a bladder,  and  leatheror  strong  paper ; and  put  it 
into  a sauce-pan  of  water  up  to  the  neck,  but  no 
higher.  Keep  the  water  boiling  five  hours.  When 
it  is  to  be  served,  boil  the  gravy  up  with  a piece  of 
butter  and  flour ; and  if  the  meat  gets  cold,  warm  it 
in  this,  but  not  to  boil. 

HARE,  BROILED  AND  HASHED. 

The  flavour  of  broiled  hare  is  particularly  fine  : the 
legs  or  wings  must  be  seasoned  first,  rub  with  cold 
butter,  and  served  very  hot.  The  other  parts,  warmed 
with  gravy  and  a little  stuffing,  may  be  served  sepa- 
rately. 


HARE,  TO  POT, 

For  which  an  old  one  does  well,  as  likewise  for  soup 
and  pie.  After  seasoning,  bake  it  with  butter.  When 
cold  take  the  meat  from  the  bones,  and  beat  it  in  a 
mortar.  If  not  high  enough  add  salt,  mace,  pepper, 
and  a piece  of  the  finest  fresh  butter  melted  in  a spoon- 
ful or  two  of  the  gravy  that  came  from  the  hare. 
When  well  mixed  put  it  into  small  pots,  and  cover 
with  butter.  The  legs  and  back  should  be  baked  at 
the  bottom  of  the  jar,  to  keep  them  moist,  and  the 
bones  be  put  over  them. 

RABBITS 

May  be  eaten  various  ways,  as  follows  : — 

Roasted  with  stuffing  and  gravy,  like  hare  : or 
without  stuffing;  with  sauce  of  the  liver  and  parsley 
chopped  in  melted  butter,  pepper  and  salt ; or  larded. 

Boiled,  and  smothered  with  onion-sauce ; the  butter 
to  be  melted  with  milk  instead  of  water. 
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Fried  in  joints,  with  dried  or  fried  parsley.  The 
same  liver-sauce,  this  way  also. 

Fricasseed  as  before  directed  for  chickens. 

In  a pie,  as  chicken,  with  forcemeat,  &c.  In  this 
way  they  arc  excellent  when  young. 

Potted. 

TO  MAKE  A RABBIT  TASTE  MUCH  LIKE  HARE. 

Choose  one  that  is  young,  but  full  grown  ; hang  it 
in  the  skin  three  or  four  days  ; then  skin  it,  and  lay 
it  without  washing,  in  a seasoning  of  black  pepper  and 
allspice  in  very  fine  powder,  a glass  of  port  wine,  and 
the  same  quantity  of  vinegar.  Baste  it  occasionally 
for  forty  hours,  then  stuff  it  and  roast  it  as  a hare,  and 
with  the  same  sauce.  Do  not  wash  off  the  liquor  that 
it  was  soaked  in. 


RABBITS,  TO  POT. 

Cut  up  two  or  three  young,  but  full-grown  ones? 
and  take  the  leg-bones  off  at  the  thigh ; pack  them 
as  close  as  possible  in  a small  pan,  after  seasoning  them 
with  pepper,  mace,  Cayenne,  salt,  and  allspice,  all  in 
very  fine  powder.  Make  the  top  as  smooth  as  you 
can.  Keep  out  the  heads  and  the  carcases,  but  take 
off  the  meat  about  the  neck.  Put  a good  deal  of  but- 
ter, and  bake  the  whole  gently.  Keep  it  two  days  in 
the  pan  ; then  shift  it  into  small  pots,  adding  butter. 
The  livers  also  should  be  added,  as  they  eat  well. 

w ■*  »-■  . •*  - 

TO  BLANCH  RABBIT,  FOWL,  &C., 

Is  to  set  it  on  the  fire  in  a small  quantity  of  cold  wa- 
ter, and  let  it  boil ; as  soon  as  it  boils  it  is  to  be  taken 
out,  and  put  into  cold  water  for  a few  minutes. 
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VEGETABLES. 


OBSERVATIONS  ON  DRESSING  VEGETABLES. 

Vegetables  should  be  carefully  cleaned  from  insects 
and  nicely  washed.  Boil  them  in  plenty  of  water, 
and  drain  them  the  moment  they  are  done  enough. 
If  overboiled  they  will  lose  their  beauty  and  crispness. 
Bad  cooks  sometimes  dress  them  with  meat ; which 
is  wrong,  except  carrots  with  boiling  beef. 

VEGETABLES,  TO  BOIL  GREEN.  NO.  1. 

Be  sure  the  water  boils  when  you  put  the  vegeta- 
bles in.  Make  them  boil  very  fast.  Do  not  cover, 
but  watch  them ; and  if  the  water  has  not  slackened, 
you  may  be  sure  they  are  done  when  they  begin  to 
sink.  Then  take  them  out  immediately,  or  the  colour 
will  change.  Hard  water,  especially  if  chalybeate, 
spoils  the  colour  of  such  vegetables  as  should  be 
green. 

VEGETABLES,  TO  BOIL  GREEN,  IN  HARD  WATER.  NO.  2. 

Put  a teaspoonful  of  salt  of  wormwood  into  the 
water  when  it  boils,  before  the  vegetables  arc  put  in. 

VEGETABLE  MARROW,  TO  BOIL  OR  STEW. 

This  excellent  vegetable  may  be  boiled  as  asparagus. 
When  boiled,  divide  it  lengthways  into  two,  and  serve 
it  up  on  toast  accompanied  by  melted  butter;  or 
when  nearly  boiled,  divide  as  above,  and  stew  gently 
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in  gravy  like  cucumbers.  Care  should  be  taken  to 
choose  young  ones  not  exceeding  six  inches  in  length. 

GREEN  PEAS,  TO  KEEP.  NO.  1 

Shell,  and  put  them  into  a kettle  of  water  when  it 
boils ; give  them  two  or  three  warms  only,  and  pour 
them  into  a colander.  When  the  water  drains  off, 
turn  them  out  on  a dresser  covered  with  cloth,  and 
pour  them  on  another  cloth  to  dry  perfectly.  Then 
bottle  them  in  wide-mouthed  bottles ; leaving  only 
room  to  pour  clarified  mutton-suet  upon  them  an  inch 
thick,  and  for  the  cork.  Kosin  it  down ; and  keep  it 
in  the  cellar  or  in  the  earth,  as  will  be  directed  for 
gooseberries  under  the  head  of  keeping  for  Winter. — 
When  they  are  to  be  used,  boil  them  till  tender,  with 
a bit  of  butter,  a spoonful  of  sugar,  and  a bit  of  mint. 

GREEN  FEAS,  TO  KEEP.  NO.  2. 

Shell,  scald,  and  dry  them  as  above ; put  them  on 
tins  or  earthen  dishes,  in  a cool  oven,  once  or  twice  to 
harden.  Keep  them  in  paper  bags  hung  up  in  the 
kitchen.  When  they  are  be  used,  let  them  lie  an 
hour  in  water ; then  set  them  on  with  cold  water  and 
a bit  of  butter,  and  boil  them  till  ready.  Put  a sprig 
of  dried  mint  to  boil  with  them. 

BOILED  PEAS 

Should  not  be  overdone,  nor  in  much  water.  Chop 
some  scalded  mint  to  garnish  them,  and  stir  a piece  of 
butter  in  with  them. 

GREEN  PEAS,  TO  STEW. 

Put  a quart  of  peas,  a lettuce  and  an  onion,  both 
sliced,  a bit  of  butter,  pepper,  salt,  and  no  more  wa- 
ter than  hangs  round  the  lettuce  from  washing.  Stew 
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them  two  hours  very  gently.  When  to  be  served, 
beat  up  an  egg,  stir  it  into  them  : or  a bit  of  flour 
and  butter. 

Some  think  a tea-spoonful  of  white  powdered  sugar 
is  an  improvement.  Gravy  may  be  added,  but  then 
there  will  be  less  of  the  flavour  of  the  peas.  Chop  a 
bit  of  mint,  and  stew  in  them. 

OLD  PEAS,  TO  STEW. 

Steep  them  in  water  all  night,  if  not  fine  boilers  ; 
otherwise  half  an  hour  will  do : put  them  into  water 
just  enough  to  cover  them,  with  a good  bit  of  butter, 
or  a piece  of  beef  or  pork.  Stew  them  very  gently 
till  the  peas  are  soft,  and  the  meat  is  tender ; if  it  is 
not  salt  meat,  add  salt  and  a little  pepper.  Serve 
them  round  the  meat. 

ARTICHOKES,  TO  DRESS. 

Trim  a few  of  the  outside  leaves  off,  and  cut  the 
stalk  even.  If  young,  half  an  hour  will  boil  them. 
They  are  better  for  being  gathered  two  or  three  days 
first.  Serve  them  with  melted  butter,  in  as  many 
small  cups  as  there  are  artichokes,  to  help  with  each. 

ARTICHOKE  BOTTOMS. 

If  dried,  they  must  be  soaked,  then  stewed  in  weak 
gravy,  and  served  with  or  without  forcement  in  each. 
Or  they  may  be  boiled  in  milk,  and  served  with  cream- 
sauce  ; or  added  to  ragouts,  French  pies,  &c. 

JERUSALEM  ARTICHOKES 

Must  be  taken  up  the  moment  they  are  done,  or  they 
will  be  too  soft. 

They  may  be  boiled  plain,  or  served  with  white 
fricassee-sauce. 
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CUCUMBERS,  TO  STEW.  NO.  1. 

Slice  them  thick,  or  halve  ancl  divide  them  into  two 
lengths  ; strew  some  salt  and  pepper  and  sliced  onions  ; 
add  a little  broth,  or  a bit  of  butter.  Simmer  very 
slowly,  and  before  serving,  if  no  butter  was  in  before, 
put  some,  and  a little  flour,  or  if  there  was  butter  in 
only  a little  flour,  unless  it  wants  richness. 

CUCUMBERS,  TO  STEW.  NO.  2. 

Slice  the  onions,  and  cut  the  cucumbers  large  ; flour 
them,  and  fry  them  in  some  butter ; then  pour  on  some 
good  broth  or  gravy,  and  stew  them  till  done  enough. 
Skim  off  the  fat. 


ONIONS,  TO  STEW. 

Peel  six  large  onions ; fry  gently  of  a fine  brown, 
but  do  not  blacken  them ; then  put  them  into  a small 
stew-pan  with  a little  weak  gravy,  pepper,  and  salt ; 
cover  and  stew  two  hours  gently.  They  should  be 
lightly  floured  at  first. 

ONIONS  ROASTED 

Should  be  done  with  .all  the  skins  on.  They  eat  well 
alone,  with  only  salt  and  cold  butter ; or  with  roast 
potatoes,  or  beet  roots. 

CELERY,  TO  STEW. 

Wash  six  heads  and  strip  off  their  outer  leaves, 
either  halve  or  leave  them  whole,  according  to  their 
size ; cut  into  lengths  of  four  inches.  Put  them  into 
a stew-  pan  with  a cup  of  broth,  or  weak  white  gravy, 
stew  till  tender  : then  add  two  spoonfuls  of  cream,  and 
a little  flour  and  butter  seasoned  with  pepper,  salt,  and 
nutmeg,  and  simmer  all  together. 
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CAULIFLOWER,  TO  BOIL. 

Choose  those  that  are  close  and  white,  cut  off  the 
green  leaves,  and  look  carefully  that  there  are  no  cater- 
pillars about  the  stalk.  Soak  an  hour  in  cold  water, 
then  boil  them  in  milk  and  water,  and  take  care  to 
skim  the  sauce-pan,  that  not  the  least  foulness  may 
fall  on  the  flower.  It  must  be  served  very  white, 
and  rather  crisp. 

CAULIFLOWER  IN  WHITE  SAUCE. 

Half  boil  it,  then  cut  it  into  handsome  pieces,  and 
lay  them  in  a stew-pan  with  a little  broth,  a bit  of 
mace,  a little  salt,  and  a dust  of  white  pepper ; simmer 
half  an  hour,  then  put  a little  cream,  butter  and  flour  ; 
shake  and  simmer  a few  minutes,  and  serve. 

TO  DRESS  CAULIFLOWERS  AND  PARMESAN. 

Boil  a cauliflower,  drain  it  on  a sieve,  and  cut  the 
stalk  so  that  the  flower  will  stand  upright  about  two 
inches  above  the  dish.  Put  it  into  a stew-pan  with  a 
little  white  sauce,  let  it  stew  till  done  enough,  which 
will  be  but  a few  minutes ; then  dish  it  with  the 
sauce  round,  and  put  Parmesan  grated  over  it.  Brown 
it  with  a salamander. 

BROCOLI,  TO  DRESS. 

Cut  the  heads  with  short  stalks,  and  pare  the 
tough  skin  off  them.  Tie  the  small  shoots  into 
bunches,  and  boil  them  a shorter  time  than  the  heads. 
Some  salt  must  be  put  into  the  water.  Serve  with  or 
without  toast. 


SPINACH 

Requires  great  care  in  washing  and  picking  it.  When 
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that  is  done,  throw  it  into  a saucepan  that  will  just 
hold  it,  sprinkle  it  with  a little  salt,  and  cover  close. 
The  pan  must  he  set  on  the  fire,  and  well  shaken. 
When  done,  beat  the  spinach  well  with  a small  bit  of 
butter : it  must  come  to  table  pretty  dry,  and  looks 
well  if  pressed  into  a tin  mould  in  the  form  of  a large 
leaf,  which  is  sold  at  the  tin  shops.  A spoonful  of 
cream  is  an  improvement. 

BEANS,  TO  DRESS. 

Boil  tender  with  a bunch  of  parsley,  which  nmst  be 
chopRed  to  serve  with  them.  Bacon  or  pickled  pork 
must  be  served  to  cat  with,  but  not  boiled  with  them. 

WINDSOR jBEANS,  FRICASSEED. 

When  grown  large,  but  not  mealy,  boil,  blanch,  and 
lay  them  in  a white  sauce  ready  hot;  just  heat  them 
through  in  it,  and  serve.  If  any  are  not  of  a fine 
green,  do  not  use  them  for  this  dish. 

FRENCH  BEANS. 

String,  and  cut  them  into  four  or  eight ; the  last 
looks  best.  Lay  them  in  salt  and  water,  and  when 
the  saucepan  boils,  put  them  in  with  some  salt.  As 
soon  as  they  are  done,  serve  them  immediately,  to  pre- 
serve the  green  colour. — Or,  when  half-done,  drain  the 
water  off,  and  put  them  into  two  spoonfuls  of  broth, 
strained  ; and  add  a little  cream,  butter,  and  flour,  to 
finish  doing  them. 

RED  CABBAGE,  TO  STEW.  NO.  1. 

Slice  a small,  or  half  a large  red  cabbage,  wash  and 
put  it  into  a saucepan  with  pepper,  salt,  no  water  but 
what  hangs  about  it,  and  a piece  of  butter.  Stew  till 
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quite  tender ; and  when  going  to  serve,  add  two  or 
three  spoonfuls  of  vinegar,  and  give  one  boil  over  the 
fire.  Serve  it  for  cold  meat,  or  with  sausages  on  it. 

RED  CABBAGE,  TO  STEW.  NO.  2. 

Shred  the  cabbage,  wash  it,  and  put  it  over  a slow 
fire,  with  slices  of  onion,  pepper  and  salt,  and  a little 
plain  gravy.  When  quite  tender,  and  a few  minutes 
before  serving,  add  a bit  of  butter  rubbed  with  flour, 
and- two  or  three  spoonfuls  of  vinegar,  and  boil  up. 

RED  CABBAGE,  TO  STEW.  NO.  3. 

t 

Cut  the  cabbage  very  thin,  and  put  it  into  the 
stew-pan  with  a small  slice  of  ham,  and  half  an  ounce 
of  butter  at  the  bottom,  half  a pint  of  broth,  and  a 
gill  of  vinegar.  Let  it  stew,  covered,  three  hours.— 
When  it  is  very  tender,  add  a little  more  broth,  salt, 
pepper,  and  a table-spoonful  of  pounded  sugar.  Mix 
these  well,  and  boil  them  till  all  the  liquor  is  wasted  ; 
then  put  it  into  the  dish,  and  lay  fried  sausages  on  it. 

MUSHROOMS. 

Tho  cook  should  be  perfectly  acquainted  with  the 
different  sorts  of  things  called  by  this  name  by  igno- 
rant people,  as  the  death  of  many  persons  has  been 
occasioned  by  carelessly  using  the  poisonous  kinds. 

The  eatable  mushrooms  first  appear  very  small,  and 
of  a round  form,  on  a little  stalk.  They  grow  very 
fast,  and  the  upper  part  and  stalk  are  white.  As  the 
size  increases,  the  under  part  gradually  opens,  and 
shows  a fringy  fur  of  a very  fine  salmon-colour,  which 
continues  more  or  less  ti^I  the  mushroom  has  gained 
some  size,  and  then  turns  to  a dark  brown.  These 
marks  should  be  attended  to,  and  likewise  whether  the 
skin  can  be  easily  parted  from  the  edges  and  middle. 
Those  that  have  a white  or  yellow  fur  should  be  care- 
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tully  avoided,  though  many  of  them  have  the  same 
smell  (butmot  so  strong)  as  the  right  sort. 


MUSHROOMS,  TO  STEW. 

The  large  buttons  are  best,  and  the  small  flaps  ■ 
while  the  fur  is  still  red.  Rub  the  large  buttons  with 
salt  and  a bit  of  flannel,  cut  out  the  fur,  and  take  oft' 
the  skin  from  the  others.  Sprinkle  them  with  salt,  and 
put  into  a stew-pan  with  some  pepper-corns  : simmer 
slowly  till  done,  then  put  a small  bit  of  butter  and 
flour,  and  two  spoonfuls  of  cream : give  them  one 
boil,  and  serve  with  sippets  of  bread. 


TO  STEW  SORREL  FOR  FRICANDEAU  AND  ROAST  MEAT. 

Wash  the  sorrel,  and  put  it  into  a silver  vessel,  or 
stone  jar,  with  no  more  water  than  hangs  to  the  leaves. 
Simmer  it  as  slow  as  you  can,  and  when  done  .enough 
put  a bit  of  butter,  and  beat  it  well. 

v FRENCn  SALAD. 

Chop  three  anchovies,  a shalot,  and  some  parsley, 
small ; put  them  into  a bowl  with  two  table-spoonfuls 
of  vinegar,  one  of  oil,  a little  mustard,  and  salt. 
When  well  mixed,  add  by  degrees  some  cold  roast  or 
boiled  meat  in  very  thin  slices ; put  in  a few  at  a time, 
not  exceeding  two  or  three  inches  long.  Shake  them 
in  the  seasoning,  and  then  put  more ; but  cover  the 
bowl  close,  and  let  the  salad  be  prepared  three  hours 
before  it  is  to  be  eaten.  Garnish  with  parsley,  and  a 
few  slices  of  the  fat. 

LOBSTER  &ALAD. 

Make  a salad,  and  put  some  of  the  red  part  of  the 
lobster  to  it,  cut.  This  forms  a pretty  contrast  to  the 
white  and  green  of  the  vegetables.  T)o  not  put  much 
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oil,  as  shell-fish  absorb  the  sharpness  of  the  vinegar. 
Serve  in  a dish,  not  a bowl. 

POTATOES,  TO  BOIL. 

Set  them  on  a fire,  without  paring  them,  in  cold 
water ; let  them  half  boil,  then  throw  some  salt  in 
and  a pint  of  cold  water,  and  let  them  boil  again  till 
almost  done.  Pour  off  the  water,  and  put  a clean 
cloth  over  them,  and  then  the  saucepan  cover,  and  set 
them  by  the  fire  to  steam  till  ready.  Many  persons 
prefer  steamers.  Potatoes  look  best  when  the  skin  is 
peeled,  not  cut.  Do  new  potatoes  the  same  ; but  be 
careful  they  are  taken  off  in  time,  or  they  will  be 
watery.  Before  dressing,  rub  off  the  skin  with  a 
cloth  and  salt,  and  then  wash. 

POTATOES,  TO  BROIL. 

Parboil,  then  slice  and  broil  them.  Or  parboil,  and 
then  set  them  whole  on  the  gridiron  over  a very  slow 
fire,  and  when  thoroughly  done  send  them  up  with 
their  skins  on.  This  last  way  is  practised  in  many 
Irish  families. 


POTATOES,  TO  ROAST. 

Half  boil,  take  off  the  thin  peel,  and  roast  them  of 
a beautiful  brown. 

POTATOES,  TO  FRY. 

Take  the  skin  off  raw  potatoes,  slice  and  fry  them, 
either  in  butter  or  thin  batter. 

POTATOES,  TO  MASH. 

Boil  the  potatoes,  peel  them,  and  break  them  to 
paste ; then  to  two  pounds  of  them  add  a quarter  of  a 
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pint  of  milk,  a little  salt,  and  two  ounces  of  butter, 
and  stir  it  all  well  over  the  fire.  Either  serve  them 
in  this  manner,  or  place  them  on  the  dish  in  a form, 
and  then  brown  the  top  with  a salamander,  or  in 
scallops. 

CARROTS 

Require  a good  deal  of  boiling.  When  young,  wipe 
off  the  skin  after  they  are  boiled ; when  old,  boil  them 
with  the  salt  meat,  and  scrape  them  first. 

CARROTS,  TO  STEW. 

Half  boil,  then  nicely  scrape,  and  slice  them  into  a 
stewpan.  Put  to  them  half  a tea-cupful  of  any  weak 
broth,  some  pepper  and  salt,  and  half  a cupful  of 
cream ; simmer  them  till  they  are  very  tender,  but 
not  broken.  Before  serving,  rub  a very  little  flour 
with  a bit  of  butter,  and  warm  up  with  them.  If 
approved,  chopped  parsley  may  be  added  ten  minutes 
before  served. 


TO  MASII  PARSNIPS. 

Boil  them  tender,  scrape,  then  mash  them  into  a 
stew-pan  with  a little  cream,  a good  piece  of  butter, 
and  pepper  and  salt. 

FRICASSEE  OF  PARSNIPS. 

Boil  in  milk  till  they  are  soft,  then  cut  them  length- 
ways into  bits,  two  or  three  inches  long,  and  simmer 
in  a white  sauce,  made  of  two  spoonfuls  of  broth,  a bit 
of  mace,  half  a cupful  of  cream,  a bit  of  butter,  and 
some  flour,  pepper,  and  salt. 

CHARDOONS,  TO  DRESS. 

Cut  them  into  pieces  of  six  inches  long,  and  put  on 
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a string ; boil  till  tender,  and  have  ready  a piece  of 
butter  in  a pan ; flour,  fry  them  brown,  and  serve. 

Or,  tie  them  up  in  bundles,  and  serve  as  asparagus 
boiled,  on  toast,  and  pour  butter  over  them. 

Or,  boil  in  salt  and  water,  dry,  then  dip  them  into 
butter,  and  fry  them.  Serve  with  melted  better. 

Or  stew  them  : boil  as  directed  in  the  last  page ; 
toss  them  up  with  a brown  or  white  gravy,  add 
Cayenne,  ketchup,  and  salt.  Thicken  with  a bit  of 
butter  and  flour. 


BEET  BOOTS 

Make  a very  pleasant  addition  to  winter-salad,  of 
which  they  may  agreeably  form  a full  half,  instead  of 
being  only  used  to  ornament  it.  This  root  is  cooling 
and  very  wholesome. 

It  is  extremely  good  boiled,  and  sliced  with  a small 
quantity  of  onion  ; or  stewed  with  whole  onions,  large 
or  small,  as  follows  : — 

Boil  the  beet  tender  with  the  skin  on,  slice  it  into  a 
stew-pan  with  a little  broth,  and  a spoonful  of  vinegar ; 
simmer  till  the  gravy  is  tinged  with  the  colour,  then 
put  it  into  a small  dish,  and  make  a round  of  the  button- 
onions,  first  boiled  till  tender  ; take  off  the  skin  just 
before  serving,  and  mind  they  are  quite  hot  and 
clear. 

Or,  roast  three  large  onions,  and  peel  off  the  outer 
skins  till  they  look  clear,  and  serve  the  beet  root 
stewed  round  them. 

If  beet  root  is  in  the  least  broken  before  dressed,  it 
parts  with  its  colour,  and  looks  ill. 

FRYING  HERBS,  AS  DRESSED  IN  STAFFORDSHIRE. 

Clean  and  drain  a good  quantity  of  spinach-leaves, 
two  large  handfuls  of  parsley,  and  a handful  of  green 
onions.  Chop  the  parsley  and  onions,  and  sprinkle 
them  among  the  spinach.  Set  them  all  on  to  stew 


VEGETABLES. 


199 


with  some  salt,  and  a bit  of  butter  the  size  of  a wal- 
nut, shake  the  pan  when  it  begins  to  grow  warm,  and 
let  it  be  loosely  covered  over  a slow  stove  till  done 
enough.  It  is  served  with  slices  of  broiled  calves’ 
liver,  small  rashers  of  bacon,  and  eggs  fried ; the  latter 
on  the  herbs,  the  other  in  a separate  dish. 

SEA  CALE 

Must  be  boiled  very  white,  and  served  ou  toast  like 
asparagus. 

LAVER. 

This  is  a plant  that  grows  on  the  rocks  near  the  sea 
in  the  west  of  England,  and  is  sent  in  pots  prepared 
for  eating. 

Set  some  of  it  on  a dish  over  a lamp,  with  a bit  of 
butter,  and  the  squeeze  of  a Seville  orange.  Stir  it 
till  hot.  It  is  eaten  with  roast  meat,  and  is  a great 
swcetner  of  the  blood.  It  is  seldom  liked  at  first,  but 
people  become  extremely  fond  of  it  by  habit. 

TO  PRESERVE  SEVERAL  VEGETABLES  TO  EAT  IN  WINTER. 

For  French  Beans,  pick  them  young,  and  throw 
into  a little  wooden  keg  a layer  of  them  three  inches 
deep ; then  sprinkle  them  with  salt,  put  another  layer 
of  beans,  and  do  the  same  as  high  as  you  think  proper, 
alternately  with  salt,  but  not  too  much  of  tins.  Lay 
over  them  a plate,  or  cover  of  wood,  that  will  go  into 
the  keg,  and  put  a heavy  stone  on  it.  A pickle  will 
rise  from  the  beans  and  salt.  If  they  are  too  salt, 
the  soaking  and  boiling  will  not  be  sufficient  to 
make  them  pleasant  to  the  taste.  When  they  are  to 
be  eaten,  cut,  soak,  and  boil  them  as  if  fresh. 

Carrots,  Parsnips,  and  Beet-roots,  should  be 
kept  in  layers  of  dry  sand  for  winter  use  ; and  neither 
they  nor  potatoes  should  be  cleared  from  the  earth. 
Potatoes  should  be  carefully  kept  from  frost. 
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Store-onions  keep  best  hung  up  in  a dry  cold  room. 

Parsley  should  be  cut  close  to  the  stalks,  and  dried 
in  a warm  room,  or  on  tins  in  a very  cool  oven : it  pre- 
serves its  flavour  and  colour,  and  is  very  useful  in 
winter. 

Artichoke  bottoms,  slowly  dried,  should  be  kept 
in  paper  bags ; and  Truffles,  Morels,  Lemon-peel, 
&c.,  in  a dry  place,  ticketed. 

Small  close  Cabbages,  laid  on  a stone  floor  before 
the  frost  sets  in,  will  blanch  and  be  very  fine,  after 
many  weeks  keeping. 


SAUCES,  ETC. 


A VERY  GOOD  SAUCE,  ESPECIALLY  TO  niDE  TIIE  BAD 
COLOUR  OF  FOWLS. 

Cut  the  livers,  slices  of  lemon  in  dice,  scalded  pars- 
ley and  hard  eggs : add  salt,  and  mix  them  with 
butter,  boil  them  up,  and  pour  over  the  fowls. 

This  will  do  for  roast  rabbit. 

W'niTE  SAUCE  FOR  FRICASSEE  OF  FOW'LS,  RABBITS, 
WHITE  MEAT,  FISH,  OR  VEGETABLES. 

It  is  seldom  necessary  to  buy  meat  for  this  favourite 
sauce,  as  the  proportion  of  that  flavour  is  but  small. 
The  water  that  has  boiled  fowls,  veal,  or  rabbit ; or  a 
little  broth,  that  may  be  in  the  house ; or  the  feet  and 
necks  of  chicken  ; or  raw  or  dressed  veal  will  suffice. 
Stew  with  a little  water  any  of  these,  with  a bit  of 
lemon-peel,  some  sliced  onion,  some  white  peppercorns, 
a little  pounded  mace,  or  nutmeg,  and  a bunch  of  sweet 
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herbs,  until  the  flavour  be  good,  then  strain  it,  and  add 
a little  good  cream,  a piece  of  butter,  and  a little  flour  ; 
salt  to  your  taste.  A squeeze  of  lemon  may  be  added 
after  the  sauce  is  taken  off  the  fire,  shaking  it  well. 
Yolk  of  egg  is  often  used  in  fricassee,  but  if  you  have 
any  cream  it  is  better,  as  the  former  is  apt  to  curdle. 

SAUCE  FOR  WILD  FOWL.  NO.  1. 

Simmer  a tea-cupful  of  port- wine,  the  same  quan- 
tity of  good  meat-gravy,  a little  shalot,  a little  pepper, 
salt,  a grate  of  nutmeg,  and  a bit  of  mace,  for  ten 
minutes  ; put  in  a bit  of  butter  and  flour,  give  it  all 
one  boil,  and  pour  it  through  the  birds.  In  general 
they  are  not  stuffed  as  tame,  but  may  be  done  so  if 
liked. 


SAUCE  FOR  WILD  FOWL.  NO  2. 

Serve  a rich  gravy  in  the  dish : cut  the  breast  into 
slices,  but  do  not  take  them  off ; cut  a lemon,  and  put 
pepper  and  salt  on  it ; then  squeeze  it  on  the  breast, 
and  pour  a spoonful  of  gravy  over  before  you  help. 

AN  EXCELLENT  SAUCE  FOR  CARP,  OR  BOILED  TURKEY. 

Rub  half  a pound  of  butter  with  a tea-spoonful  of 
flour,  put  to  it  a little  water,  melt  it,  and  add  near  a 
quarter  of  a pint  of  thick  cream,  and  half  an  anchovy 
chopped  fine,  not  washed  : set  it  over  the  fire  ; and  as 
it  boils  up,  add  a large  spoonful  of  real  India  soy.  If 
that  does  not  give  it  a fine  colour,  put  a little  more. 
Turn  it  into  the  sauce-tureen,  and  put  some  salt  and 
half  a lemon  : stir  it  well  to  hinder  it  from  curdling. 

SAUCE  FOR  FOWLS  OF  ANY  SORT. 

Boil  some  veal-gravy,  pepper,  salt,  the  juice  of  a 
Seville  orange,  and  a lemon,  and  a quarter  as  much 
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of  port  wine  as  of  gravy : pour  it  into  the  dish,  or 
a boat. 


SAUCE  FOR  COLD  FOWL  OR  PARTRIDGE. 

Rub  down  in  a mortar  the  yolks  of  two  eggs  boiled 
hard,  an  anchovy,  two  dessert-spoonfuls  of  oil,  three 
of  vinegar,  a shalot,  Cayenne  if  approved,  and  a tea- 
spoonful of  mustard.  All  should  be  pounded  before 
the  oil  is  added.  Then  strain  it.  Shalot-vinegar  in- 
stead of  shalot  eats  wTell. 

SAUCE  A-LA-MAITRE  DnOTEL. 

Put  a piece  of  butter  into  a saucepan  with  some 
curled  parsley,  some  tarragon  leaves,  a shalot,  two 
leaves  of  balm,  a little  salt,  lemon,  or  a glass  of  ver- 
juice, and  mix  the  whole  with  a spoon,  until  they  are 
well  incorporated,  and  simmer  a few  minutes. 

A VERY  FINE  MUSHROOM  SAUCE  FOR  FOWLS  OR 
RABBITS. 

Wash  and  pick  a pint  of  young  mushrooms,  and  rub 
them  with  salt,  to  take  off  the  tender  skin.  Put  them 
into  a saucepan  with  a little  salt,  some  nutmeg,  a 
blade  of  mace,  a pint  of  cream,  and  a good  piece  of 
butter  rubbed  in  flour.  Boil  them  up,  and  stir  them 
till  done  : then  pour  it  round  the  chickens,  &c.  Gar- 
nish with  lemon.  If  you  cannot  get  fresh  mushrooms, 
use  pickled  ones  done  white,  with  a little  mushroom 
powder  with  the  cream,  &c. 

LEMON  WHITE  SAUCE  FOR  BOILED  FOWLS. 

Put  the  peel  of  a small  lemon,  cut  very  thin,  into  a 
pint  of  sweet  rich  cream,  with  a sprig  of  lemon  thyme, 
and  ten  white  pepper-corns.  Simmer  gently  till  it 
tastes  well  of  the  lemon  ; then  strain  it ; and  thicken 
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it  with  a quarter  of  a pound  of  butter,  and  a dessert- 
spoonful of  flour  rubbed  in  it.  Boil  it  up  ; then  pour 
the  juice  of  the  lemon  strained  into  it,  stirring  it  well. 
Dish  the  chickens,  and  then  mix  a little  white  gravy, 
quite  hot,  with  the  cream,  but  do  not  boil  them  to- 
gether ; add  salt  to  your  taste. 

LIVER  SAUCE. 

Chop  boiled  liver  of  rabbits  or  fowls,  and  do  it  as 
directed  for  lemon  sauce,  with  a very  little  pepper  and 
salt,  and  some  parsley. 

EGG  SAUCE. 

Boil  the  eggs  hard,  and  cut  them  into  small  pieces  ; 
then  put  them  to  melted  butter. 

ONION  SAUCE. 

Peel  the  onions,  and  boil  them  tender:  squeeze 
the  water  from  them,  then  chop  them,  and  add  to  them 
butter  that  has  been  melted  rich  and  smooth,  as  will 
be  hereafter  directed,  but  with  a little  good  milk  in- 
stead of  water ; boil  it  up  once,  and  serve  it  with 
boiled  rabbits,  partridges,  scrag  or  knuckle  of  veal,  or 
roast  mutton.  A turnip  boiled  with  the  onions  makes 
them  milder. 


CLEAR  SHALOT  SAUCE. 

Put  a few  chopped  shalots  into  a little  gravy  boiled 
clear,  and  near  half  as  much  vinegar  : season  with 
pepper  and  salt ; boil  half  an  hour. 

TO  MAKE  PARSLEY  SAUCE  WHEN  NO  PARSLEY  LEAVES 
ARE  TO  BE  HAD. 

Tie  up  a little  parsley-seed  in  a bit  of  clean  muslin, 
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and  boil  it  a few  miuutes  in  some  water.  Use  this 
water  to  melt  the  butter ; and  throw  into  it  a little 
boiled  spinach  minced,  to  look  like  parsley. 

GREEN  SAUCE  FOR  GREEN  GEESE  OR  DUCKLINGS. 

Mix  a quarter  of  a pint  of  sorrel-juice,  a glass  of 
white  wine,  and  some  scalded  gooseberries.  Add 
sugar  and  a bit  of  butter.  Boil  them  up. 

BREAD  SAUCE. 

Boil  a large  onion,  cut  in  four,  with  some  black 
pepper  and  milk,  till  the  onion  is  quite  a pap.  Pour 
the  milk  strained  on  grated  white  stale  bread,  and 
cover  it.  In  an  hour  put  it  in  a saucepan,  with  a 
good  piece  of  butter  mixed  with  a little  flour  : boil  the 
whole  up  together  and  serve. 

DUTCH  SAUCE  FOR  MEAT  OR  FISH. 

Put  six  spoonfuls  of  water,  and  four  of  vinegar  into 
a saucepan ; warm  and  thicken  it  with  the  yolks  of 
two  eggs.  Make  it  quite  hot,  but  do  not  boil  it : 
squeeze  in  the  juice  of  half  a lemon,  and  strain  it 
through  a sieve. 

SAUCE  ROBART  FOR  RUMPS  AND  STEAKS. 

Put  a piece  of  butter,  the  size  of  an  egg,  into  a 
saucepan ; set  it  over  the  fire,  and  when  browning, 
throw  in  a handful  of  sliced  onions  cut  small ; fry 
them  brown,  but  do  not  let  them  burn ; add  half  a 
spoonful  of  flour,  shake  the  onions  in  it,  and  give  it 
another  fry : then  put  four  spoonfuls  of  gravy,  and 
some  pepper  and  salt,  and  boil  it  gently  ten  minutes ; 
skim  off  the  fat,  and  add  a teaspoonful  of  made  mus- 
tard, a spoonful  of  vinegar,  and  the  juice  of  half  a 
lemon ; boil  it  all,  and  pour  it  round  the  steaks.  They 
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should  be  of  a fine  yellow  brown,  and  garnished  with 
fried  parsley  and  lemon. 

BENTON  SAUCE  FOR  IIOT  OR  COLD  ROAST  BEEF. 

Grate,  or  scrape  very  fine,  some  horse-radish,  a 
little  made  mustard,  some  pounded  white  sugar,  and 
four  large  spoonfuls  of  vinegar.  Serve  in  a saucer. 

SAUCE  FOR  Fisn  PIES  WHERE  CREAM  IS  NOT  ORDERED. 

NO.  1. 

Take  equal  quantities  of  white  wine  not  sweet,  vine- 
gar, oyster  liquor,  and  mushroom-ketchup  ; boil  them 
up  with  an  anchovy  ; strain ; and  pour  it  through  a 
funnel  into  the  pie  after  it  is  baked. 

SAUCE  FOR  Fisn  PIES.  NO.  2. 

Chop  an  anchovy  small,  and  boil  it  up  with  three 
spoonfuls  of  gravy,  a quarter  of  a pint  of  cream,  and  a 
bit  of  butter  and  flour. 

TOMATA  SAUCE  FOR  nOT  OR  COLD  MEATS. 

Put  tomatas,  when  perfectly  ripe,  into  an  earthen 
jar,  and  set  in  an  oven,  when  the  bread  is  drawn,  till 
they  are  quite  soft ; then  separate  the  skins  from  the 
pulp  ; and  mix  this  with  capsicum-vincgar  and  a few 
cloves  of  garlic  pounded,  which  both  must  be  propor- 
tioned to  the  quantity  of  fruit.  Add  powdered  ginger 
and  salt  to  your  taste.  Some  white-wine  vinegar  and 
Cayenne  may  be  used  instead  of  capsicum-vinegar. — 
Keep  the  mixture  in  small  wide-mouthed  bottles,  well 
corked,  and  in  a dry  cool  place. 

APPLE  SAUCE  FOR  GOOSE  AND  ROAST  PORK. 

Pare,  core,  and  slice,  some  apples ; and  put  them  in 
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a stone  jar,  into  a sauce-pan  of  water,  or  on  a hot 
hearth.  If  on  a hearth,  let  a spoonful  or  two  of  water 
be  put  in  to  hinder  them  from  burning.  When  they 
are  done,  bruise  them  to  a mash,  and  put  to  them  a 
bit  of  butter  the  size  of  a nutmeg,  and  a little  brown 
sugar.  Serve  it  in  a sauce-tureen. 

O 

THE  OLD  CURRANT  SAUCE  FOR  VENISON. 

Boil  an  ounce  of  dried  currants  in  half  a pint  of 
water,  a few  minutes ; then  add  a small  tea-cupful  of 
bread-crumbs,  six  cloves,  a glass  of  port  wine,  and  a 
bit  of  butter.  Stir  it  till  the  whole  is  smooth. 

LEMON  SAUCE. 

Cut  thin  slices  of  lemon  into  very  small  dice,  and 
put  them  in  melted  butter  ; give  it  one  boil,  and  pour 
it  over  boiled  fowls. 

CARRIER  SAUCE  FOR  MUTTON. 

Chop  six  shalots  fine ; and  boil  them  up  with  a gill 
of  gravy,  a spoonful  of  vinegar,  some  pepper  and  salt. 
Serve  in  a boat. 


HAM  SAUCE. 

When  a ham  is  almost  done  with,  pick  all  the  meat 
clean  from  the  bone,  leaving  out  any  rusty  part : beat 
the  meat  and  the  bone  to  a mash  with  a rolling-pin  : 
put  it  in  a sauce-pan,  with  three  spoonfuls  of  gravy  ; 
set  it  over  a slow  fire,  and  stir  it  all  the  time,  or  it 
will  stick  to  the  bottom.  When  it  has  been  on  some 
time,  put  to  it  a small  bundle  of  sweet  herbs,  some 
pepper,  and  half  a pint  of  beef-gravy ; cover  it  up, 
and  let  it  stew  over  a gentle  fire.  When  it  has  a 
good  flavour  of  the  herbs,  strain  off  the  gravy.  A 
little  of  this  is  an  improvement  to  all  gravies. 
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A VERY  PINE  FISH  SAUCE.  NO.  1. 

Put  into  a very  nice  tin  sauce-pan  a pint  of  fine 
port-wine,  a gill  of  mountain,  half  a pint  of  fine  wal- 
nut-ketchup, twelve  anchovies,  and  the  liquor  that 
belongs  to  them,  a gill  of  walnut-pickle,  the  rind  and 
juice  of  a large  lemon,  four  or  five  shalots,  some  Cay- 
enne to  taste,  three  ounces  of  scraped  horse-radish, 
three  blades  of  mace,  and  two  tea-spoonfuls  of  made 
mustard  ; boil  it  all  gently,  till  the  rawness  goes  off; 
then  put  it  into  small  bottles  for  use.  Cork  them  very 
close,  and  seal  the  top. 

A VERY  FINE  FISH  SAUCE.  NO.  2. 

Chop  twenty-four  anchovies  not  washed,  and  ten 
shalots,  and  scrape  three  spoonfuls  of  horse-radish,  with 
about  ten  blades  of  mace,  twelve  cloves,  two  sliced 
lemons,  half  a pint  of  anchovy-liquor,  a quart  of  hock, 
or  Rhenish  wine,  and  a pint  of  water,  boil  to  a quart : 
then  strain  off ; and  when  cold,  add  three  large  spoon- 
fuls of  walnut-ketchup,  and  put  into  small  bottles  well 
corked. 


FISH  SAUCE  WITHOUT  BUTTER. 

Simmer  very  gently  a quarter  of  a pint  of  vinegar 
and  half  a pint  of  water  (which  must  not  be  hard),  with 
an  onion,  half  a handful  of  horse-radish,  and  the  follow- 
ing spices  lightly  bruised : four  cloves,  two  blades  of 
mace,  and  half  a tea-spoonful  of  black  pepper.  When 
the  onion  is  quite  tender,  chop  it  small  with  two  an- 
chovies, and  set  the  whole  on  the  fire  to  boil  for  a few 
minutes,  with  a spoonful  of  ketchup.  In  the  mean- 
time, have  ready  and  well  beaten,  the  yolks  of  three 
fresh  eggs ; strain  them,  mix  the  liquor  by  degrees 
with  them,  and  when  well-mixed,  set  the  sauce-pan 
over  a gentle  fire,  keeping  a bason  in  one  hand,  into 
which  toss  the  sauce  to-and-fro,  and  shake  the  sauce- 
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pan  over  the  fire,  that  the  eggs  may  not  curdle.  Do 
not  boil  them,  only  let  the  sauce  he  hot  enough  to  give 
it  the  thickness  of  melted  butter. 

FISH  SAUCE  A-LA-CRASTER. 

Thicken  a quarter  of  a pound  of  butter  with  flour, 
and  brown  it ; then  put  to  it  a pound  of  the  best  an- 
chovies cut  small,  six  blades  of  pounded  mace,  ten 
cloves,  forty  berries  of  black  pepper  and  allspice,  a 
a few  small  onions,  a faggot  of  herbs  (namely,  savoury, 
thyme,  basil,  and  knotted  marjoram),  and  a little  pars- 
ley and  sliced  horse-radish  : on  these  pour  half  a pint 
of  the  best  sherry,  and  a pint  and  a half  of  very  strong 
gravy.  Simmer  all  gently  for  twenty  minutes,  then 
strain  it  through  a sieve,  and  bottle  it  for  use : the 
way  of  using  it  is,  to  boil  some  of  it  in  the  butter  while 
melting. 

AN  EXCELLENT  SUBSTITUTE  FOR  CAPER  SAUCE. 

Boil  slowly  some  parsley,  to  let  it  become  a bad 
colour,  cut,  but  do  not  chop  it  fine  ; put  it  to  melted 
butter,  with  a tea-spoonful  of  salt,  and  a dessert- 
spoonful of  vinegar.  Boil  up  and  serve. 

OYSTER  SAUCE. 

Save  the  liquor  in  opening  the  oysters  ; and  boil  it 
with  the  beards,  a bit  of  mace,  and  lemon-peel.  In 
the  meantime  throw  the  oysters  into  cold  water,  and 
drain  it  off.  Strain  the  liquor,  and  put  it  into  a sauce- 
pan with  them,  and  as  much  butter,  mixed  with  a 
little  milk,  as  will  make  sauce  enough  ; but  first  rub 
a little  flour  with  it.  Set  them  over  the  fire,  and  stir 
all  the  time : and  when  the  butter  lias  boiled  once  or 
twice,  take  them  off,  and  keep  the  sauce-pan  near 
the  fire,  but  not  on  it;  for  if  done  too  much,  the 
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oysters  will  be  hard.  Squeeze  a little  lemon-juice, 
and  serve. 

If  for  company,  a little  cream  is  a great  improve- 
ment. Observe,  the  oysters  will  thin  the  sauce,  so 
put  butter  accordingly. 

LOBSTER  SAUCE.  NO.  1. 

Pound  the  spawn,  and  two  anchovies ; pour  on 
them  two  spoonfuls  of  gravy : strain  all  into  some 
butter  melted,  as  will  be  hereafter  directed  : then  put 
in  the  meat  of  the  lobster,  give  it  all  one  boil,  and 
add  a squeeze  of  lemon. 

LOBSTER  SAUCE.  NO.  2. 

Leave  out  the  anchovies  and  gravy ; and  do  it 
as  above,  either  with  or  without  a little  salt  and 
ketchup,  as  you  like.  Many  prefer  the  flavour  of  the 
lobster  and  salt  only. 

SHRIMP  SAUCE. 

If  the  shrimps  arc  not  picked  at  home,  pour  a little 
water  over  them  to  wash  them  : put  them  to  butter 
melted  thick  and  smooth,  give  them  one  boil,  and  add 
the  juice  of  a lemon. 

ANCHOVY  SAUCE. 

Chop  two  anchovies  without  washing,  put  them  t 
some  flour  and  butter,  and  a little  drop  of  water  ; stir 
it  over  the  fire  till  it  boils  once  or  twice.  When  the 
anchovies  are  good,  they  will  be  dissolved ; and  the 
colour  will  be  better  than  by  the  usual  way. 
o 
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BUTTER,  TO  MELT,  WniCII  IS  RARELY'  WELL  DONE, 
THOUGH  A VERY'  ESSENTIAL  ARTICLE. 

Mix  in  the  proportion  of  a tea-spoonful  of  flour  to 
four  ounces  of  the  best  butter  on  a trencher.  Put  it 
into  a small  sauce-pan,  and  two  or  three  table-spoon- 
fuls of  hot  water,  boil  quick  a minute,  shaking  it  all 
the  time.  Milk  used  instead  of  water,  requires  rather 
less  butter,  and  looks  whiter. 

VINGARET,  FOR  COLD  FOWL,  OR  MEAT. 

Chop  mint,  parsley,  and  shalot,  and  mix  with  salt, 
oil,  and  vinegar.  Serve  in  a boat. 

SIIALOT  VINEGAR. 

Split  six  or  eight  shalots ; put  them  into  a quart 
bottle,  and  fill  up  with  vinegar,  stop  it,  and  in  a month 
it  will  be  fit  for  use. 

CAMP  VINEGAR. 

Slice  a large  head  of  garlick  ; and  put  it  into  a wide- 
mouthed  bottle,  with  half  an  ounce  of  Cayenne,  two 
tea-spoonfuls  of  real  soy,  two  of  ■walnut-ketchup,  four 
anchovies  chopped,  a pint  of  vinegar,  and  enough 
cochineal  to  give  it  the  colour  of  lavender-drops.  Let 
it  stand  six  weeks  : then  strain  off  quite  clear,  and 
keep  in  small  bottles  sealed  up. 

SUGAR  VINEGAR. 

To  every  gallon  of  water  put  two  pounds  of  the 
very  coarsest  sugar,  boil  and  skim  thoroughly,  then 
put  one  quart  of  cold  water  for  every  gallon  of  hot. 
When  coo/,  put  into  it  a toast  spread  with  yeast. 
Stir  it  nine  days ; then  barrel,  and  set  in  a place 
where  the  sun  will  lie  on  it,  with  a bit  of  slate  on 
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the  bung -hole.  Make  it  in  March,  it  will  be  ready 
in  six  months. 

When  sufficiently  sour,  it  may  be  bottled,  or  may 
be  used  from  the  cask  with  a wooden  spigot  and 
faucet. 


GOOSEBERRY  VINEGAR. 

Boil  spring  water ; and  when  cold,  put  to  every 
three  quarts,  a quart  of  bruised  gooseberries  in  a 
large  tub.  Let  them  remain  sixty  hours,  stirring 
often,  then  strain  through  a hair  bag,  and  to  each 
gallon  of  liquor  add  a pound  of  the  coarsest  sugar. 
Put  it  into  a barrel,  and  a toast  and  yeast : cover  the 
bung-liole  with  a bit  of  slate,  &c.,  as  above.  The 
greater  quantity  of  sugar  and  fruit  the  stronger  the 
vinegar. 


CUCUMBER  VINEGAR. 

Parc  and  slice  fifteen  large  cucumbers  and  put 
them  in  a stone  jar,  with  three  pints  of  vinegar,  four 
large  onions  sliced,  two  or  three  shalots,  a little 
garlick,  two  large  spoonfuls  of  salt,  three  tea-spoon- 
fuls of  pepper,  and  half  a tea-spoonful  of  Cayenne. 
After  standing  four  days,  give  the  whole  a boil ; 
when  cold,  strain,  and  filter  the  liquor  through  paper. 
Keep  in  small  bottles  to  add  to  sallad,  or  eat  with 
meat. 


WINE  VINEGAR. 

After  making  raisin  wine,  when  the  fruit  has  been 
strained,  lay  it  on  a heap  to  heat,  then  to  every 
hundred  weight  put  fifteen  gallons  of  water — set  the 
cask,  and  put  yeast,  &c.,  as  before. 

As  vinegar  is  so  necessary  an  article  in  a family, 
and  one  on  which  so  great  a profit  is  made,  a barrel 
or  two  might  always  be  kept  preparing,  according  to 
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vvliat/suited.  If  tlic  raisins  of  wine  were  ready,  that 
kind  might  be  made  ; if  a great  plenty  of  gooseberries 
made  them  cheap,  that  sort ; or  if  neither,  then  the 
sugar  vinegar — so  that  the  cask  may  not  be  left 
empty,  and  grow  musty. 

N AST URTIONS  FOR  CAPERS. 

Keep  them  a few  days  after  they  are  gathered, 
then  pour  boiling  vinegar  over  them,  and  when  cold, 
cover.  Tliev  will  not  be  fit  to  eat  for  some  months, 
but  are  then  finely  flavoured,  and  by  many  preferred 
to  capers. 


MUSTARD,  TO  MAKE.  NO.  1. 

Mix  the  best  Durham  flour  of  mustard  with  boiling 
water  till  of  a proper  thickness,  rubbing  it  perfectly 
smooth  ; add  a little  salt,  and  keep  it  in  a small  jar 
close  covered,  and  put  only  as  much  into  the  glass  as 
will  be  used  soon,  which  should  be  wiped  daily  round 
the  edges. 


MUSTARD,  TO  MAKE.  NO.  2. 

Mix  the  mustard  with  new  milk  by  degrees,  to  be 
quite  smooth,  and  add  a little  raw  cream.  It  is 
much  softer  this  way,  is  not  bitter,  and  will  keep 
well. 

The  patent  mustard  is  by  many  preferred,  and  it  is 
perhaps  as  cheap,  being  always  ready;  and  if  the 
pots  are  returned,  three-pence  is  allowed  for  each. 

A tea-spoonful  of  sugar  to  half  a pint  of  mustard  is 
a great  improvement,  and  softens  it. 

KITCHEN  PErrER. 

Mix  in  the  finest  powder  one  ounce  of  ginger ; of 
cinnamon,  black  pepper,  nutmeg,  and  Jamaica  pepper. 
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half  an  ounce  each  ; ten  cloves,  and  six  ounces  of  salt. 
Keep  it  in  a bottle  ; it  is  an  agreeable  addition  to  any 
brown  sauces  or  soups. 

Spice  in  powder,  kept  in  small  bottles  close  stopped, 
goes  much  further  than  when  used  whole.  It  must 
be  dried  before  pounded,  and  should  be  done  in  quan- 
tities that  may  be  wanted  in  three  or  four  months. 
Nutmeg  need  not  bo  done,  but  the  others  should  be 
kept  in  separate  bottles  with  a little  label  on  each. 

MUSHROOMS,  TO  DRV. 

Wipe  them  clean,  and  of  the  large  take  out  the 
brown,  and  peel  oft'  the  skin.  Lay  them  on  paper  to 
dry  in  a cool  oven,  and  keep  them  in  paper  bags  in  a 
dry  place.  When  used  simmer  them  in  the  gravy, 
and  they  will  swell  to  near  their  former  size  : to  sim- 
mer them  in  their  own  liquor  till  it  dry  up  into  them, 
shaking  the  pan,  then  drying  on  tin  plates,  is  a good 
way,  with  spice  or  not,  as  above,  before  made  into 
powder. 

Tie  down  with  bladder,  and  keep  in  a dry  place, 
or  in  paper. 


MUSHROOM  POWDER. 

Wash  half  a peck  of  large  mushrooms  while  quite 
fresh,  and  free  them  from  grit  and  dirt  with  flannel ; 
scrape  out  the  black  part  clean,  and  do  not  use  any 
that  are  worm-eaten  ; put  them  into  a stew-pan  over 
the  fire  without  water,  with  two  large  onions,  some 
cloves,  a quarter  of  an  ounce  of  mace,  and  two  spoon- 
fuls of  white  pepper,  all  in  powder ; simmer  and 
shake  them  till  all  the  liquor  be  dried  up,  but  be  care- 
ful they  do  not  burn.  Lay  them  on  tins  or  sieves  in  a 
slow  oven  till  they  are  dry  enough  to  beat  to  powder, 
then  put  the  powder  in  small  bottles,  corked  and  tied, 
closely,  and  keep  in  a dry  place. — A tea-spoonful  will 
give  a very  fine  flavour  to  any  soup  or  gravy,  or  any 
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sauce;  and  it  is  to  fee  added  just  before  serving,  and 
one  boil  given  to  it  after  it  is  put  in. 

TO  CHOOSE  ANCHOVIES. 

They  are  preserved  in  barrels,  with  bay  salt : no 
other  fish  has  the  fine  flavour  of  the  anchovy.  The 
best  look  red  and  mellow,  and  the  bones  moist  and 
oily ; the  flesh  should  be  a high  flavour,  the  liquor 
reddish,  and  have  a fine  smell. 

ESSENCE  OF  ANCHOVIES. 

Take  two  dozen  of  anchovies,  chop  them,  and  take 
out  the  bone,  but  with  some  of  their  own  liquor 
strained,  add  them  to  sixteen  large  spoonfuls  of  water  ; 
boil  gently  till  dissolved,  which  will  be  in  a few 
minutes  ; — when  cold,  strain  and  bottle  it. 

TO  KEEP  ANCHOVIES  WHEN  THE  LIQUOR  DRIES. 

Pour  on  them  beef-brine. 

TO  MAKE  SPRATS  TASTE  LIKE  ANCHOVIES. 

Salt  them  well,  and  let  the  salt  drain  from  them. 
In  twenty-four  hours  wipe  them  dry,  but  do  not  wash 
them.  Mix  four  ounces  of  common  salt,  an  ounce  of 
bay  salt,  an  ounce  of  saltpetre,  a quarter  of  an  ounce 
of  sal-prunel,  and  half  a tea-spoonful  of  cochineal,  all 
in  the  finest  powder.  Sprinkle  it  among  three  quarts 
of  the  fish,  and  pack  them  in  two  stone  jars.  Keep 
in  a cold  place,  fastened  down  with  a bladder. 

These  are  pleasant  on  bread  and  butter ; but  use  the 
best  for  sauce. 

LITTLE  EGGS  FOR  TURTLE. 

Beat  three  hard  yolks  of  eggs  in  a mortar,  and 
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make  into  a paste  with  the  yolk  of  a raw  one,  roll  it 
into  small  balls,  and  throw  them  into  boiling  water 
for  two  minutes  to  harden. 

CASSEROL,  OR  RICE,  EDGING  FOR  A CURRIE,  OR  FRI- 
CASSEE. 

After  soaking  and  picking  fine  Carolina  rice,  boil  it 
in  water,  and  a little  salt,  until  tender,  but  not  to  a 
mash ; drain,  and  put  it  round  the  inner  edge  of  the 
dish,  to  the  height  of  two  inches ; smooth  it  with  the 
back  of  a spoon,  and  wash  it  over  with  the  yolk  of  an 
egg,  and  put  it  into  the  oven  for  three  or  four  minutes, 
then  serve  the  meat  in  the  middle. 

FORCEMEAT  TO  FORCE  FOWLS  OR  MEAT. 

Shred  a little  ham,  or  gammon,  some  cold  veal,  or 
fowl,  some  beef-suet ; a small  quantity  of  onion,  some 
parsley,  a very  little  lemon-peel,  salt,  nutmeg,  or 
pounded  mace,  and  cither  white  pepper  or  Cayenne, 
and  bread  crumbs. 

Pound  it  in  a mortar,  and  bind  it  with  one  or  two 
eggs  beaten  and  strained.  For  forcemeat  patties,  the 
mixture  as  above. 


FORCEMEAT, 

"Whether  in  the  form  of  stuffing-balls,  or  for  patties, 
makes  a considerable  part  of  good  cooking,  by  the 
flavour  it  imparts  to  whatsoever  dish  it  is  added,  if 
properly  made. 

Exact  rules  for  the  quantity  cannot  easily  be  given; 
but  the  following  observations  may  be  useful,  and  habit 
■will  soon  give  knowledge  in  mixing  it  to  the  taste.  , 

At  many  tables  where  everything  else  is  well  done, 
it  is  common  to  find  very  bad  stuffing. 

According  to  what  it  is  wanted  for,  should  be  the 
selection  from  the  following  list,  observing  that  of  the 
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most  pungent  articles,  least  must  be  used.  No  one  fla- 
vour should  predominate  greatly ; yet,  if  several  dishes 
be  served  the  same  day,  there  should  be  a marked  va- 
riety in  the  taste  of  the  forcemeat,  as  well  as  of  the 
gravies.  It  should  be  consistent  enough  to  cut  with 
a knife,  but  not  dry  and  heavy. 


FORCEMEAT  INGREDIENTS. 


Cold  fowl  or  veal. 
Scraped  ham. 

Fat  bacon. 

Beaf-suet. 

Crumbs  of  bread. 
Parsley. 

White  pepper. 

Salt. 

Nutmeg. 

Yolk  and  white  of  eggs 
well  beaten,  to  bind 
the  mixture. 


Oysters. 

Anchovy. 

Tarragon. 

Savoury. 

Pennyroyal. 

Knotted  marjoram. 

Thyme. 

Basil. 

Yolks  of  hard  eggs. 
Cayenne. 

Garlic. 

Shalot. 

Chives. 

Jamaica  popper,  in  fine 
powder,  or  two  or  three 
cloves. 


The  first  column  contains  the  articles  of  which  the 
forcemeat  may  be  made,  without  any  striking  flavour ; 
and  to  those,  may  be  added  some  of  the  different 
ingredients  of  the  second  column,  to  vary  the  taste. 


VERY  FINE  FORCEMEAT-BALES,  FOR  FISH  SOUPS,  OR. 

FISH  STEWED,  ON  MAIGRE  DAYS. 

Beat  the  flesh  and  soft  parts  of  a middling  lobster, 
half  an  anchovy,  a large  piece  of  boiled  celery,  the 
yolk  of  a hard  egg,  a little  Cayenne,  mace,  salt,  and 
white  pepper,  with  two  table-spoonfuls  of  bread 
crumbs,  one  ditto  of  oyster  liquor,  two  ounces  of 


SAUCES.  217 

butter  ‘warmed,  and  two  eggs  long  beaten:  make  into 
balls,  and  fry  of  a fine  brown  in  butter. 

FORCEMEAT  AS  FOR  TURTLE,  AT  TIIE  BUSH,  BRISTOL. 

A pound  of  fresh  suet,  one  ounce  of  ready  dressed 
veal  or  chiehen,  chopped  fine,  bread  crumbs,  a little 
shalot  or  onion,  salt,  white  pepper,  nutmeg,  mace, 
pennyroyal,  parsley,  and  lemon  thyme  finely  shred ; 
beat  as  many  fresh  eggs,  yolks  and  whites  separately, 
as  will  make  the  above  ingredients  into  a moist  paste ; 
roll  into  small  balls,  and  boil  them  in  fresh  lard, 
putting  them  in  just  as  it  boils  up.  When  of  a light 
brown,  take  them  out,  and  drain  them  before  the  fire. 
If  the  suet  be  moist  or  stale,  a great  many  more  eggs 
will  be  necessary. 

Balls  made  this  way  are  remarkably  light ; but 
being  greasy,  some  people  prefer  them  with  less  suet 
and  eggs. 

BROWNING,  TO  COLOUR  AND  FLAVOUR  MADE  DISHES'. 

Beat  to  powder  four  ounces  of  double  refined  sugar, 
put  it  into  a very  nice  iron  frying-pan,  with  one  ounce 
of  fine  fresh  butter,  mix  it  well  over  a clear  fire,  and, 
when  it  begins  to  froth,  hold  it  up  higher  ; when  of  a 
very  fine  dark  brown,  pour  in  a small  quantity  of  a pint 
of  port,  and  the  whole  by  very  slow  degrees,  stirring  all 
the  time.  Put  to  the  above  half  an  ounce  of  Jamaica, 
and  the  same  of  black  pepp'er,  six  cloves  of  shalots 
peeled,  three  blades  of  mace  bruised,  three  spoonfuls 
of  mushroom,  and  the  same  of  walnut-ketchup,  some 
salt,  and  the  finely  pared  rind  of  a lemon ; boil  gently 
fifteen  minutes,  pour  it  into  a bason  till  cold,  take  oft' 
the  scum,  and  bottle  for  use. 
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PICKLES. 

RULES  TO  BE  OBSERVED  ‘WITH  PICKLES. 

Keep  them  closely  covered ; and  have  a wooden 
spoon,  with  holes,  tied  to  each  jar  ; all  metals  being 
improper.  They  should  be  well  kept  from  the  air ; 
the  large  jars  be  seldom  opened  ; and  small  ones,  for 
the  different  pickles  in  use,  should  be  kept  for  common 
supply,  into  which  what  is  not  eaten  may  be  returned, 
and  the  top  closely  covered. 

Acids  dissolve  the  lead  that  is  in  the  tinning  of 
sauce-pans.  When  necessary  to  boil  vinegar,  do  it  in 
a stone  jar  on  the  hot  hearth.  Pickles  should  never 
be  put  into  glazed  jars,  as  salt  and  vinegar  penetrate 
the  glaze,  which  is  poisonous. 

LEMON  PICKLE. 

Wipe  six  lemons,  cut  each  into  eight  pieces ; put  on 
them  a pound  of  salt,  six  large  cloves  of  garlick,  two 
ounces  of  horse-raddish  sliced  thin,  likewise  of  cloves, 
mace,  nutmeg,  and  Cayenne,  a quarter  of  an  oimce 
each,  and  two  ounces  of  flour  of  mustard ; to  these  put 
two  quarts  of  vinegar.  Boil  a quarter  of  an  hour  in 
a well-tinned  sauce-pan ; or,  which  is  better,  do  it  in 
a stone  jar,  in  a kettle  of  boiling  water  ; or  set  the  jar 
on  the  hot  hearth  till  done.  Set  the  jar  by,  and  stir  it 
daily  for  six  weeks ; keep  the  jar  close  covered.  Put 
it  into  small  bottles. 

INDIAN  PICKLE. 

Lay  a pound  of  white  ginger  in  water  one  night, 
then  scrape,  slice,  and  lay  it  in  salt  in  a pan  till  the 
other  ingredients  shall  be  ready. 

Peel,  slice,  and  salt  a pound  of  garlick  three  days, 
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then  put  it  in  the  sun  to  dry.  Salt  and  dry  long 
pepper  in  the  same  way. 

Prepare  various  sorts  of  vegetables  thus  : — 

Quarter  some  small  white  cabbages,  salt  three  days, 
squeeze,  and  set  them  in  the  sun  to  dry. 

Cauliflowers  cut  in  the  branches  ; take  off  the  green 
from  radishes  ; cut  celery  in  three-inch  lengths  ; ditto 
young  French  beans  whole,  likewise  the  shoots  of  elder, 
which  will  look  like  bamboo.  Apples  and  cucumbers, 
choose  of  the  least  seedy  sort ; cut  them  in  slices,  or 
quarters  if  not  too  large.  All  must  be  salted,  drained, 
and  dried  in  the  sun,  except  the  latter ; over  which 
you  must  pour  boiling  vinegar,  and  in  twelve  hours 
drain  them,  but  no  salt  must  be  used. 

Put  the  spice,  garlic,  a quarter  of  a pound  of  mus- 
tard-seed, and  as  much  vinegar  as  vou  think  enough 
for  the  quantity  you  are  to  pickle,  into  a large  stone 
jar,  and  one  ounce  of  turmeric,  to  be  ready  against  the 
vegetables  shall  be  dried.  When  they  arc  ready,  ob- 
serve the  following  directions  : — Put  some  of  them  into 
a two-quart  stone  jar,  and  pour  over  them  one  quart 
of  boiling  vinegar.  Next  day  take  out  those  vegeta- 
bles, and  when  drained,  put  them  into  a large  stock 
jar,  and  boiling  the  vinegai’,  pour  it  over  some  more  of 
the  vegetables ; let  them  lie  a night,  and  do  as  before. 
Thus  proceed  till  you  have  cleansed  each  set  from  the 
dust  which  must  inevitably  fall  on  them  by  being  so 
long  in  doing ; then,  to  every  gallon  of  vinegar  put 
two  ounces  of  flour  of  mustard,  mixing,  by  degrees, 
with  a little  of  it  boiling  hot.  The  whole  of  the 
vinegar  should  have  been  previously  scalded,  but  set 
to  be  cool  before  it  was  put  to  the  spice.  Stop  the 
jar  tight. 

This  pickle  will  not  be  ready  for  a year ; but  you 
may  make  a small  jar  for  eating  in  a fortnight,  only  by 
giving  the  cauliflower  one  scald  in  water,  after  salting 
and  drying  as  above,  but  without  the  preparative  vine- 
gar ; then  pour  the  vinegar,  that  has  the  spice  and  gar- 
lic, boiling  hot  over.  If  at  any  time  it  be  found  that 
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the  vegetables  have  not  swelled  properly,  boiling  the 
pickle,  and  pouring  it  over  them  hot,  will  plump  them. 

ENGLISH  BAMBOO. 

Cut  the  large  young  shoots  of  elder,  which  put  out 
in  the  middle  of  May  (the  middle  stalks  are  most  ten- 
der) ; peel  off  the  outward  peel  or  skin,  and  lay  them 
in  salt  and  water,  very  strong,  one  night.  Dry  them 
piece  by  piece  in  a cloth.  Have  in  readiness  a pickle 
thus  made  and  boiled  : to  a quart  of  vinegar  put  an 
ounce  of  white  pepper,  an  ounce  of  sliced  ginger,  a 
little  mace  and  pimento,  and  pour  boiling  on  the  elder 
shoots,  in  a stone  jar ; stop  close,  and  set  by  the  fire 
two  hours,  turning  the  jar  often,  to  keep  it  scalding 
hot.  If  not  green  when  cold,  strain  off  the  liquor, 
and  pour  it  boiling  hot  again ; keep  it  hot  as  before. 
Or,  if  you  intend  to  make  Indian  pickle,  the  above 
shoots  are  a great  improvement  to  it,  in  which  case 
you  need  only  pour  boiling  vinegar  and  mustard  seed 
on  them,  and  keep  them  till  your  jar  of  pickles  shall 
be  ready  to  receive  them.  The  cluster  of  elder-flowers 
before  it  opens,  makes  a delicious  pickle  to  eat  with 
boiled  mutton.  It  is  only  done  by  pouring  boiling 
vinegar  over. 


MELON  MANGOES. 

There  is  a particular  sort  for  this  purpose  which  the 
gardeners  all  know.  Cut  a small  square  piece  from 
one  side,  and  through  that  take  out  the  seeds,  and  mix 
with  them  mustard-seeds  and  shred  garlic ; stuff'  the 
melon  as  full  as  the  space  will  allow,  and  replace  the 
square  small  piece.  Bind  it  up  with  a new  pack- 
thread. Boil  a good  quantity  of  vinegar,  to  allow  for 
wasting,  with  pepper,  salt,  ginger,  and  pour  boiling 
hot  over  the  mangoes  four  succeesive  days ; the  last, 
put  flour  of  mustard,  and  scraped  horse-radish,  into  the 
vinegar  just  as  it  boils  up.  Stop  close.  Observe  that 
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there  is  plenty  of  vinegar.  All  pickles  are  spoiled  if 
not  well  covered.  Mangoes  should  be  done  soon  after 
they  are  gathered.  Large  cucumbers,  called  Green 
Turley,  prepared  as  mangoes,  are  excellent,  and  come 
sooner  into  eating. 


PICKLED  LEMONS. 

They  should  be  small,  and  with  thick  rinds ; rub 
them  with  a piece  of  flannel  ; then  slit  them  half  down 
in  four  quarters,  but  not  through  to  the  pulp  : fill  the 
slits  with  salt  hard  pressed  in,  set  them  upright  in  a 
pan  for  four  or  five  days,  until  the  salt  melts,  turn 
them  thrice  a day  in  their  own  liquid,  until  tender, 
make  enough  pickle  to  cover  them,  of  rape  vinegar,  the 
brine  of  the  lemons,  Jamaica  pepper,  and  ginger  ; boil 
and  skim  it ; when  cold,  put  it  to  the  lemons,  with 
two  ounces  of  mustard-seed,  and  two  cloves  of  garlic  to 
six  lemons.  When  the  lemons  are  used  the  pickle 
will  be  useful  in  fish  or  other  sauces. 


OLIVES 


Are  of  three  kinds,  Italian,  Spanish,  and  French,  of 
different  sizes  and  flavour;  each  sort  should  be  firm, 
though  some  are  most  fleshy. 

Preserve  them  from  the  air. 

PICKLED  ONIONS. 

In  the  month  of  September,  choose  the  small  white 
round  onions,  take  off'  the  brown  skin,  have  a very 
nice  tin  stew-pan  of  boiling  water  ready,  throw  in  as 
many  onions  as  will  cover  the  top  : as  soon  as  they 
look  clear  on  the  outside,  take  them  up  as  quick  as 
possible  with  a slice,  and  lay  them  on  a clean  cloth  ; 
cover  them  close  with  another,  and  scald  some  more, 
and  so  on.  Let  them  lie  to  be  cold,  then  put  them  in 
a jar,  or  glass,  or  widc-moutli  bottles,  and  pour  over 
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them  the  best  white  wine  vinegar,  just  hot  hut  not 
boiling.  When  cold  cover  them  ; should  the  outer 
skin  shrivel,  peel  it  off.  They  must  look  quite  clear. 

CUCUMBERS  AND  ONIONS  SLICED,  TO  PICKLE. 

Cut  them  in  slices,  and  sprinkle  salt  over  them  : 
next  day  drain  them  for  five  or  six  hours ; then  put 
them  into  a stone  jar,  pour  boiling  vinegar  over  them, 
and  keep  them  in  a warm  place.  The  slices  should  be 
thick.  Repeat  the  boiling  vinegar,  and  stop  them  up 
again  instantly ; and  so  on  till  green ; the  last  time 
put  pepper  and  ginger.  Keep  in  small  stone  jars. 

YOUNG  CUCUMBERS,  TO  PICKLE. 

Choose  young  gerkins,  spread  them  on  dishes,  salt 
them,  and  let  them  lie  a week  ; drain  them,  and  put- 
ting them  in  a jar,  pour  boiling  vinegar  over  them. 
Set  them  near  the  fire,  covered  with  plenty  of  vine 
leaves  ; if  they  do  not  become  a tolerable  good  green, 
pour  the  vinegar  into  another  jar,  set  it  over  the  hot 
hearth,  and  when  it  boils  pour  it  over  them  again,  co- 
vering with  fresh  leaves : and  thus  do  till  they  are  of 
as  good  a colour  as  you  wish  : but  as  it  is  now  known 
that  the  very  fine  green  pickles  arc  made  so  by  using 
brass  or  bell-metal  vessels,  which,  when  vinegar  is 
put  into  them,  become  highly  poisonous,  few  people 
like  to  cat  them. 

WALNUTS,  TO  PICKLE.  NO.  1. 

When  they  will  bear  a pin  to  go  into  them,  put  a 
brine  of  salt  and  water  boiled,  and  strong  enough  to 
bear  an  egg,  on  them,  being  quite  cold  first.  It  must 
be  well  skimmed  while  boiling.  Let  them  soak  six 
days  ; then  change  the  brine,  let  them  stand  six  more  ; 
then  drain  them,  and  pour  over  them  in  the  jar  a 
pickle  of  the  best  white  wine  vinegar,  with  a good 
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quantity  of  pepper,  pimento,  ginger,  mace,  cloves, 
mustard-seed,  and  horse-radish  ; all  boiled  together, 
but  cold.  To  every  hundred  of  walunts  put  six  spoon- 
fuls of  mustard-seed,  and  two  or  three  heads  of  garlick 
or  shalot  ; but  the  latter  is  least  strong. 

Thus  done,  they  will  be  good  for  several  years,  if 
kept  close  covered.  The  air  will  soften  them.  They 
will  not  be  tit  to  eat  under  six  months. 

The  pickle  will  serve  as  good  ketchup,  when  all  the 
walnuts  are  used. 

WALNUTS  TO  TICKLE.  NO.  2. 

Put  them  into  a jar,  cover  them  with  the  best 
vinegar  cold,  let  them  stand  four  months  ; then  pour 
off  the  pickle,  and  boil  as  much  fresh  vinegar  as  will 
cover  the  walnuts,  adding  to  every  three  quarts  of 
vinegar  one  quarter  pound  of  best  Durham  mustard,  a 
Stick  of  horse-radish  sliced,  one  half  ounce  of  black 
pepper,  one  half-ounce  of  cloves,  one  ounce  of  ginger, 
one  half-ounce  of  allspice,  and  a good  handful  of  salt  ; 
pour  the  whole,  boiling  hot,  upon  the  walnuts,  and 
cover  them  close ; they  will  be  fit  for  use  in  three  or 
four  months.  You  may  add  two  ounces  of  garlic,  or 
shalot;  but  not  boiled  in  the  vinegar. 

Of  the  pickle  in  which  the  walnuts  stood  for  the 
first  four  months,  you  may  make  excellent  ketchup. 

AN  EXCELLENT  WAY  TO  PICKLE  MUSHROOMS,  TO 
PRESERVE  THE  FLAVOUR. 

Buttons  must  be  rubbed  with  a bit  of  flannel  and 
salt  : and  from  the  larger  take  out  the  red  inside,  for 
when  they  are  black  they  will  not  do,  being  too  old. 
Throw  a little  salt  over,  and  put  them  in  a stew-pan, 
with  some  mace  and  pepper  ; as  the  liquor  comes  out 
shake  them  well,  and  keep  them  over  a gentle  fire  till 
all  of  it  be  dried  into  them  again  ; then  put  as  much 
vinegar  into  the  pan  as  will  cover  them,  give  it  one 


224 


DOMESTIC  COOKERY. 


warm,  and  turn  all  into  a glass  or  stone  jar.  They 
will  keep  two  years,  and  are  delicious. 

RED  CABBAGE  TO  TICKLE. 

Slice  it  into  a colander,  and  sprinkle  each  layer 
with  salt ; let  it  drain  two  days,  then  put  it  into  a 
jar,  and  pour  boiling  vinegar  enough  to  cover,  and 
put  a few  slices  of  red  beet  root.  Observe  to  choose 
the  purple  red  cabbage.  Those  who  like  the  flavour 
of  spice  will  boil  it  with  the  vinegar.  Cauliflower  cut 
in  branches,  and  thrown  in  after  being  salted,  will 
look  of  a beautiful  red. 

MUSHROOM  KETCHUT.  NO.  1. 

Take  the  largest  broad  mushrooms,  break  them 
into  an  earthen  pan,  strew  salt  over,  and  stir  them 
now  and  then  for  three  days.  Then  let  them  stand 
for  twelve,  till  there  is  a thick  scum  over  ; strain,  and 
boil  the  liqvor  with  Jamaica  and  black  peppers,  mace, 
ginger,  a clove  or  two,  and  some  mustard  seed. 
When  cold,  bottle  it,  and  tie  a bladder  over  tbe  cork  ; 
in  three  months  boil  it  again  with  some  fresh  spice, 
and  it  will  then  keep  a twelvemonth. 

MUSnROOM  KETCHUP.  NO.  2. 

Take  a stew-pan  full  of  large -flap  mushrooms  that 
are  not  worm-eaten,  the  skins  and  fringe  of  those  you 
have  pickled,  throw  a handful  of  salt  among  them, 
and  set  them  by  a slow  fire ; they  will  produce  a 
great  deal  of  liquor,  which  you  must  strain ; and  put 
to  it  four  ounces  of  shalots,  two  cloves  of  garlic,  a 
good  deal  of  pepper,  ginger,  mace,  cloves,  and  a few 
bay-leaves — boil  and  skim  very  well.  When  cold, 
cork  close.  In  two  months  boil  it  up  again  with  a 
little  fresh  spice  and  a stick  of  horse-radish,  and  it 
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will  then  keep  the  year,  which  mushroom  ketchup 
rarely  does,  if  not  boiled  a second  time. 

WALNUT  KETCHUP  OF  THE  FINEST  SORT. 

Boil  or  simmer  a gallon  of  the  expressed  juice  of 
walnuts  when  they  are  tender,  and  skim  it  well ; 
then  put  in  two  pounds  of  anchovies,  bones  and 
liquor,  ditto  of  shaiots,  one  ounce  of  cloves,  ditto  of 
mace,  ditto  of  pepper,  and  one  clove  of  garlic.  Let 
all  simmer  till  the  shaiots  sink ; then  put  the  liquor 
into  a pan  till  cold ; bottle  and  share  the  spice  with 
each.  Cork  closely,  and  tie  a bladder  over.  It  will 
keep  twenty  years,  and  is  not  good  the  first.  Be 
very  careful  to  express  the  juice  at  home;  for  it  is 
rarely  unadulterated,  if  bought.  Some  people  make 
liquor  of  the  outside  shell  when  the  nut  is  ripe ; but 
neither  the  flavour  nor  the  colour  is  then  so  fine. 

COCKLE  KETCHUP. 

Open  the  cockles,  scald  them  in  their  own  liquor ; 
add  a little  water  when  the  liquor  settles,  if  you  have 
not  enough  ; strain  through  a cloth,  then  season  with 
every  savoury  spice  : and  if  for  brown  sauce,  add 
port,  anchovies,  and  garlic ; if  for  white,  omit  these, 
and  put  a glass  of  sherry,  lemon  juice  and  peel,  mace, 
nutmeg,  and  white  pepper.  If  for  brown,  burn  a bit 
of  sugar  for  colouring.  It  is  better  to  have  cockles 
enough  than  to  add  water  ; and  they  arc  cheap. 


CAPERS,  TO  KEEP. 

Add  fresh  vinegar  that  has  been  scalded,  and  be- 
come cold,  and  tie  them  close,  to  keep  out  the  air, 
which  makes  them  soft, 
p 


226 


DOMESTIC  COOKERY. 


PIES,  PUDDINGS,  AND  PASTRY. 

SAVOURY  PIES. 

( Fruit  Pies  ivill  be  placed  under  the  head  Pastry.) 

OBSERVATIONS  ON  SAVOURY  PIES. 

There  are  few  articles  of  cookery  more  generally 
liked  than  relishing  pies,  if  properly  made ; and  they 
may  be  made  of  a great  variety  of  things.  Some  arc 
best  eaten  when  cold,  and,  in  that  case,  there  should 
be  no  suet  put  into  the  forcemeat  that  is  used  with 
them.  If  the  pie  is  either  made  of  meat  that  will 
take  more  dressing,  to  make  it  extremely  tender,  than 
the  baking  of  the  crust  will  allow ; or  if  it  is  to  be 
served  in  an  earthen  pie-form ; observe  the  following 
preparation : — 

Take  three  pounds  of  the  veiny  piece  of  beef  (for 
instance)  that  has  fat  and  lean ; wash  it ; and  season 
it  with  salt,  pepper,  mace,  and  allspice,  in  fine  powder, 
rubbing  them  well  in.  Set  it  by  the  side  of  a slow 
fire,  in  a stewpot  that  will  just  hold  it ; put  to  it  a 
piece  of  butter,  about  two  ounces,  and  cover  it  quite 
close  ; let  it  just  simmer  in  its  own  steam  till  it  begins 
to  shrink.  When  it  is  cold,  add  more  seasoning, 
forcemeat,  and  eggs : and  if  it  is  in  a dish,  put  some 
gravy  to  it  before  baking ; but  if  it  is  only  in  crust, 
do  not  put  the  gravy  till  after  it  is  cold,  and  in  jelly, 
as  has  been  described  in  page  72.  Forcemeat  may  be 
put  both  under  and  over  the  meat,  if  preferred  to 
balls. 

EEL  PIE. 

Cut  the  eels  in,  lengths  of  two  or  three  inches,  sea- 
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son  with  pepper,  and  salt,  and  place  in  the  dish,  with 
some  bits  ot  butter,  and  a little  water;  and  cover  it 
with  paste. 


COD  pie. 

. lahe  a piece  of  the  middle  of  a small  cod,  and  salt 
it  well  for  one  night : next  day  wash  it ; season  with 
popper,  salt,  and  a very  little  nutmeg,  mixed ; place 
in  a dish,  and  put  some  butter  on  it,  and  a little  good 
broth  of  any  kind  into  the  dish. 

( over  it  with  a crust ; and  when  done,  add  a sauce 
of  a spoonful  of  broth,  a quarter  of  a pint  of  cream,  a 
little  flour  and  butter,  a grate  of  lemon  and  nutmeg, 
and  give  it  one  boil.  Oysters  may  be  added. 

Mack ar el  will  do  well,  but  do  not  salt  them  till 
used. 

Parsley  picked  and  put  in,  may  be  used  instead  of 
oysters. 


SOLE  PIE. 

Split  some  soles  from  the  bones,  and  cut  the  fins 
close  ; season  with  a mixture  of  salt,  pepper,  a little 
nutmeg  and  pounded  mace,  and  put  them  in  layers, 
with  oysters.  They  eat  excellently.  A pair  of  mid- 
dhng-sized  ones  will  do,  and  half  a hundred  of  oysters. 
.Put  in  toe  dish  the  oyster-liquor,  two  or  three  spoon- 
ful? of  broth,  and  some  butter.  When  the  pie  comes 
home,  pour  in  a cupful  of  thick  cream. 

SHRIMP  PIE,  EXCELLENT. 

Pick  a quart  of  shrimps ; if  they  are  very  salt,  sea- 
son them  with  only  mace  and  a clove  or  two.  Mince 
two  or  three  anchovies ; mix  these  with  the  spice,  and 
then  season  the  shrimps.  Put  some  butter  at  the 
bottom  of  the  dish,  and  cover  the  shrimps  with  a glass 
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of  sharp  white  wine.  The  paste  must  be  light  and 
thin.  They  do  not  take  long  baking. 

LOBSTER  PIE. 

Boil  two  lobsters,  or  three  small,  take  out  the  tails, 
cut  them  in  two,  take  out  the  gut,  cut  each  in  four 
pieces,  and  lay  in  a small  dish,  then  put  in  the  meat  of 
the  claws  and  that  you  have  picked  out  of  the  body ; 
pick  off  the  furry  parts  from  the  latter,  and  take  out 
the  lady ; the  spawn,  beat  in  a mortar  : likewise  all 
the  shells  ; set  them  on  to  stew  with  some  water,  two 
or  three  spoonfuls  of  vinegar,  pepper,  salt,  and  some 
pounded  mace ; a large  piece  of  butter,  rolled  in  flour, 
must  be  added  when  the  goodness  of  the  shells  is  ob- 
tained; give  a boil  or  two,  and  pour  into  the  dish 
strained  ; strew  some  crumbs,  and  put  a paste  over 
all ; bake  slowly,  but  only  till  the  paste  be  done. 

A REMARKABLY  FINE  FISH  PIE. 

Boil  two  pounds  of  small  eels  ; having  cut  the  flns 
quite  close,  pick  the  flesh  oft',  and  throw  the  bones  into 
the  liquor,  with  a little  mace,  pepper,  salt,  and  a slice 
of  onion ; boil  till  quite  rich,  and  strain  it.  Make 
forcemeat  of  the  flesh,  an  anchovy,  parsley,  lemon- 
peel,  salt,  pepper,  and  crumbs,  and  four  ounces  of 
butter  warmed,  and  lay  it  at  the  bottom  of  the  dish. 
Take  the  flesh  of  soles,  small  cod,  or  dressed  turbot, 
and  lay  them  on  the  forcemeat,  having  rubbed  it  with 
salt  and  pepper ; pour  the  gravy  over  the  bake. 

Observe  to  take  off  the  skin  and  fins,  if  cod  or  soles. 

riLCHARD  AND  LEEK  PIE. 

Clean  and  skin  the  white  part  of  some  large  leeks ; 
scald  in  milk  and  water,  and  put  them  in  layers  into  a 
dish,  and  between  the  lawyers,  two  or  three  salted  pil- 
chards, which  have  been  soaked  for  some  hours  the 
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days  before.  Cover  the  whole  with  a good  plain  crust. 
When  the  pie  is  taken  out  of  the  oven,  lift  up  the 
side  crust  with  a knife,  and  empty  out  all  the  liquor ; 
then  pour  in  half  a pint  of  scalded  cream. 

BEEF-STEAK  PIE. 

Prepare  the  steaks  as  in  page  118,  and  when  sea- 
soned and  rolled  with  fat  in  each,  put  them  in  a dish 
with  puff  paste  round  the  edges ; put  a little  water  in 
the  dish,  and  cover  it  with  a good  crust. 

VEAL  PIE. 

Take  some  of  the  middle,  or  scrag,  of  a small  neck  ; 
season  it ; and  cither  put  to  it,  or  not,  a few  slices  of 
lean  bacon  or  ham.  If  it  is  wanted  of  a high  relish, 
add  mace,  Cayenne,  and  nutmeg,  to  the  salt  and  pep- 
per ; and  also  forcemeat  and  eggs ; and  if  you  choose, 
add  truffles,  morels,  mushrooms,  sweetbreads  cut  into 
small  bits,  and  cock’s-combs  blanched,  if  liked.  Have 
a rich  gravy  ready,  to  pour  in  after  baking.  It  will 
be  very  good  without  any  of  the  latter  additions. 

A RICII  VEAL  PIE. 

Cut  steaks  from  a neck  or  breast  of  veal ; season 
them  with  pepper,  salt,  nutmeg,  and  a very  little  clove 
in  powder.  Slice  two  sweetbreads,  and  season  them 
in  the  same  manner.  Lay  a puff  paste  on  the  ledge  of 
the  dish  : then  put  the  meat,  yolks  of  hard  eggs,  the 
sweetbreads,  and  some  oysters,  up  to  the  top  of  the 
dish.  Lay  over  the  whole  some  very  thin  slices  of 
ham,  and  fill  the  dish  with  water  ; cover  ; and  when  it 
is  taken  out  of  the  oven,  pour  in  at  the  top,  through 
a funnel,  a few  spoonfuls  of  good  veal  gravy,  and  some 
cream  to  fill  up ; but  first  boil  it  up  with  a tea-spoon- 
ful of  flour.  Truffles,  &c.,  if  approved. 
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VEAL  (OR  CHICKEN)  AND  PARSLEY  PIE. 

Cut  some  slices  from  the  leg  or  neck  of  veal ; if  the 
leg,  from  about  the  knuckle.  Season  them  with  salt ; 
scald  some  parsley  that  is  picked  from  the  stems,  and 
squeeze  it  dry  : cut  it  a little,  and  lay  it  at  the  bottom 
of  the  dish  : then  put  the  meat,  and  so  on,  in  layers. 
Fill  the  dish  with  new  milk,  but  not  so  high  as  to 
touch  the  crust.  Cover  it  ; and  when  baked,  pour 
out  a little  of  the  milk,  and  put  in  half  a pint  of  good 
scalded  cream.  Chicken  may  be  cut  up  skinned,  and 
made  in  the  same  way. 


calf’s-head  pie. 

Stew  a knucle  of  veal  till  fit  for  eating,  with  two 
onions,  a few  isinglass  shavings,  a bunch  of  herbs,  a 
blade  of  mace,  and  a few  peppercorns,  in  three  pints 
of  water.  Keep  the  broth  for  the  pie.  Take  off  a bit 
of  the  meat  for  the  balls,  and  let  the  other  be  eaten, 
but  simmer  the  bones  in  the  broth  till  it  is  very  good. 
Ilalf-boil  the  head,  and  cut  it  in  square  bits  ; put  a 
tayer  of  ham  at  the  bottom ; then  some  head,  first  fat  and 
then  lean,  -with  balls  and  hard  eggs  cut  in  half,  and  so 
on  till  the  dish  be  full : but  be  particularly  careful  not 
to  place  the  pieces  close,  or  the  pie  will  be  too  solid, 
and  there  will  be  no  space  for  the  jelly.  The  meat 
must  be  first  pretty  well  seasoned  with  pepper  and 
salt,  and  a scrape  or  two  of  nutmeg.  Put  a little 
water-  and  a little  gravy  into  the  dish,  and  cover  it 
with  a tolerable  thick  crust ; bake  it  in  a slow  oven, 
and,  when  done,  pour  into  it  as  much  gravy  as  it  can 
possibly  hold,  and  do  not  cut  it  till  perfectly  cold  ; 
in  doing  which,  observe  to  use  a very  sharp  knife,  and 
first  cut  out  a large  bit,  going  down  to  the  bottom  of 
the  dish ; and  when  done  thus,  thinner  slices  can  be 
cut;  the  different  colours,  and  the  clear  jelly,  have  a 
beautiful  appearance. 

A small  pie  may  be  made  to  eat  hot,  which  with 
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high  seasoning,  oysters,  mushrooms,  truffles,  morels, 
&c.,  has  a very  good  appearance. 

The  cold  pie  will  keep  many  days.  Slices  make  a 
pretty  side-dish. 

Instead  of  isinglass,  use  a calfs  foot,  or  a cow-heel, 
if  the  jelly  is  not  likely  to  he  stiff  enough. 

The  pickled  tongues  of  former  calves’ -heads  may 
be  put  in,  to  vary  the  colour,  instead  of,  or  besides 
ham. 


EXCELLENT  PORK  PIE,  TO  EAT  COLD. 

Raise  common  boiled  crust  into  either  a round  or 
oval  form,  as  you  choose ; have  ready  the  trimming 
and  small  bits  of  pork  cut  off  when  a hog  is  killed  ; 
and  if  these  are  not  enough,  take  the  meat  off  a sweet 
bone.  Beat  it  well  with  a rolling-pin  ; season  with 
pepper  and  salt,  and  keep  the  fat  and  lean  separate. 
Put  in  layers  quite  close  up  to  the  top  : lay  on  the  lid  : 
cut  the  edge  smooth  round,  and  pinch  it ; bake  in  a 
slow  soaking  oven,  as  the  meat  is  very  solid.  Direc- 
tions for  raising  the  crust  will  be  given  hereafter.  The 
pork  may  be  put  into  a common  dish,  with  a very 
plain  crust ; and  bo  quite  as  good.  Observe  to  put  no 
bone  or  water  into  the  pork  pie ; the  outside  of  the 
pieces  will  be  hard,  unless  they  are  cut  small  and 
pressed  close.  . . 


MUTTON  PIE. 

« 

Cut  steaks  from  a loin  or  neck  of  mutton  that  has 
hung  ; beat  them,  and  remove  some  of  the  fat.  Season 
with  salt,  pepper,  and  a little  onion  ; put  a little  water 
at  the  bottom  of  the  dish,  and  a little  paste  at  the 
edge ; then  cover  with  a moderately  thick  paste.  Or 
raise  small  pies,  and  breaking  each  bone  in  two  to 
shorten  it,  season,  and  cover  it  over,  pinching  the 
edge.  When  they  come  out,  pour  into  each  a spoon- 
ful of  gravy  made  of  a bit  of  mutton. 
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SQUAB  PIE. 

Cut  apples  as  for  other  pies,  and  lay  them  in  rows 
with  mutton  chops : shred  onion,  and  sprinkle  it  among 
them,  and  also  some  sugar. 

LAMB  PIE. 

Make  it  of  the  loin,  neck,  or  breast ; the  breast  of 
house-lamb  is  one  of  the  most  delicate  things  that  can 
be  eaten.  It  should  be  very  lightly  seasoned  with 
pepper  and  salt ; the  bone  taken  out,  but  not  the 
gristles,  and  a small  quantity  of  jelly-gravy  be  put  in 
hot ; but  the  pie  should  not  be  cut  till  cold.  Put  two 
spoonfuls  of  water  before  baking. 

Grass-lamb  makes  an  excellent  pie,  and  may  either 
be  boned  or  not,  but  not  to  bone  it  is  perhaps  the 
best.  Season  with  only  pepper  and  salt ; put  two 
spoonfuls  of  water  before  baking,  and  as  much  gravy 
when  it  comes  from  the  oven. 

Note. — Meat  pies  being  fat,  it  is  best  to  let  out  the 
gravy  at  one  side,  and  put  it  in  again  by  a funnel,  at 
the  centre,  and  a little  may  be  added. 

CIIICKEX  PIE. 

Cut  up  two  young  fowls ; season  with  white 
pepper,  salt,  a little  mace,  and  nutmeg,  all  in  the 
finest  powder ; likewise  a little  Cayenne.  Put  the 
chicken,  slices  of  ham,  or  fresh  gammon  of  bacon, 
forcemeat-balls,  and  hard  eggs,  by  turns,  in  layers. — 
If  it  is  to  be  baked  in  a dish,  put  a little  water,  but 
none,  if  in  a raised  crust.  By  the  time  it  returns 
from  the  oven,  have  ready  a gravy  of  knuckle  of  veal, 
or  a bit  of  the  scrag  with  some  shank -bones  of  mut- 
ton, seasoned  with  herbs,  onions,  mace,  and  white 
pepper.  If  it  is  to  be  eaten  hot,  you  may  add  truf- 
fles, morels,  mushrooms,  <fcc.,  but  not,  if  to  be  eaten 
cold.  If  it  is  to  be  made  in  a dish,  put  as  much 
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gravy  as  will  fill  it ; but,  in  a raised  crust,  the  gravy 
must  be  nicely  strained,  and  then  put  in  cold  as  jelly. 
To  make  the  jelly  clear,  you  may  give  it  a boil  with 
the  whites  of  two  eggs,  after  taking  away  the  meat, 
and  then  run  it  through  a fine  lawn  sieve. 

Rabbits,  if  young  and  in  flesh,  do  as  well : their 
legs  should  be  cut  short,  and  the  breast-bones  must 
not  go  in,  but  will  help  to  make  the  gravy. 

GREEN-GOOSE  PIE. 

Bone  two  young  green-geese,  of  a good  size  ; but 
first  take  away  every  plug,  and  singe  them  nicely. — • 
Wash  them  clean ; and  season  them  high  with  salt, 
pepper,  mace,  and  allspice.  Put  one  inside  the  other, 
and  press  them  as  close  as  you  can,  drawing  the  legs 
inwards.  Put  a good  deal  of  butter  over  them,  and 
bake  them  either  with  or  without  crust ; if  the  latter, 
a cover  to  the  dish  must  fit  close  to  keep  in  the  steam. 
It  will  keep  long. 


DUCK  PIE. 

Bone  a full-grown  young  duck  and  a fowl ; wash 
them,  and  season  with  pepper  and  salt,  and  a small 
proportion  of  mace  and  allspice,  in  the  finest  powder. 
Put  the  fowl  within  the  duck,  and  in  the  former  a 
calf’s  tongue  pickled  red,  boiled  very  tender,  and 
peeled.  Press  the  whole  close ; the  skins  of  the  legs 
should  be  drawn  inwards,  that  the  body  of  the  fowls 
may  be  quite  smooth.  If  approved,  the  space  between 
the  sides  of  the  crust  may  be  filled  with  a fine  force- 
meat, made  according  to  the  second  receipt  given  for 
making  forcemeat,  in  page  21.5.  Bake  it  in  a slow 
oven,  either  with  a raised  crust,  or  pie-dish  with  a 
thick  crust,  ornamented. 

The  large  pies  in  Staffordshire  arc  made  as  above : 
but  with  a goose  outwards,  then  a turkey,  a duck 
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next,  then  a fowl ; and  either  tongue,  small  birds,  or 
forcemeat,  in  the  middle. 

GIBLET  TIE. 

After  very  nicely  cleaning  goose  or  duck  giblets, 
stew  them  with  a small  quantity  of  water,  onion, 
black  pepper,  and  a bunch  of  sweet  herbs,  till  nearly 
done.  Let  them  grow  cold  ; and  if  not  enough  to  fill 
the  dish,  lay  a beef,  veal,  or  two  or  three  mutton 
steaks,  at  bottom.  Put  the  liquor  of  the  stew  to  bake 
with  the  above  ; and  when  the  pie  is  baked,  pour  into 
it  a large  tea-cupful  of  cream. — (Sliced  potatoes  added 
to  it,  eat  extremely  well. 

PIGEON  PIE. 

Rub  the  pigeons  with  pepper  and  salt,  inside  and 
out ; in  the  latter  put  a bit  of  butter,  and,  if  ap- 
proved, some  parsley  chopped  with  the  livers,  and  a 
little  of  the  same  seasoning.  Lay  a beef-steak  at  the 
bottom  of  the  dish,  and  the  birds  on  it ; between 
every  two,  a hard  egg.  Put  a cup  of  water  in  the 
dish ; and  if  you  have  any  ham  in  the  house,  lay  a 
bit  on  each  pigeon  : it  is  a great  improvement  to  the 
flavour. 

Observe,  when  ham  is  cut  for  gravy  or  pies,  to  take 
the  under  part  rather  than  the  prime. 

Season  the  gizzards,  and  two  joints  of  the  wings, 
and  put  them  in  the  centre  of  the  pie  : and  over  them, 
in  a hole  made  in  the  crust,  three  feet  nicely  cleaned, 
to  show  what  pie  it  is. 

PARTRIDGE  PIE  IN  A DISH. 

Pick  and  singe  four  partridges  ; cut  oft’  the  legs  at 
the  knee ; season  with  pepper,  salt,  chopped  parsley, 
thyme,  and  mushrooms.  Lay  a veal- steak,  and  a slice 
of  ham,  at  the  bottom  of  the  dish ; put  the  partridges 
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in,  and  half  a pint  of  good  broth.  Put  puff  paste  on 
the  ledge  of  the  dish,  and  cover  with  the  same;  brush 
it  over  with  egg,  and  bake  an  hour. 


IIARE  PIE,  TO  EAT  COLD. 

Season  the  hare  after  it  is  cut  up ; and  bake  it,  with 
eggs  and  forcemeat,  in  a raised  crust  or  dish.  When 
it  is  to  be  served,  cut  off  the  lid,  and  cover  it  with 
jelly-gravy. 


A FRENCH  PIE. 

Lay  a puff-paste  round  on  the  ledge  of  the  dish, 
and  put  in  either  veal  in  slices,  rabbits,  or  chickens 
jointed,  with  forcemeat-balls,  sweetbreads  cut  in 
pieces,  artichoke-bottoms,  and  a few  truffles. 

VEGETABLE  PIE. 

Scald  and  blanch  some  broad  beans ; cut  carrots, 
turnips,  artichoke  bottoms,  mushrooms,  peas,  onions, 
lettuce,  parsley,  celery,  or  any  of  them  you  have ; 
make  the  whole  into  a nice  stew,  with  some  good 
veal -gravy.  Bake  a crust  over  a dish,  with  a little 
lining  round  the  edge,  and  a cup  turned  up  to  keep  it 
from  sinking.  W hen  baked,  open  the  lid,  and  pour 
in  the  stew. 


PARSLEY  PIE. 

Lay  a fowl,  or  a few  bones  of  the  scrag  of  veal, 
seasoned,  into  a dish ; scald  a colander-full  of  picked 
parsley  in  milk  ; season  it ; and  add  it  to  the  fowl  or 
meat,  with  a tea-cupful  of  any  sort  of  good  broth,  or 
weak  gravy.  hen  it  is  baked,  pour  it  into  a quarter 
of  a pint  of  cream  scalded,  with  the  size  of  a walnut 
of  butter,  and  a bit  of  flour.  Shake  it  round,  to  mix 
with  the  gravy  already  in. 
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Lettuces,  white  mustard  leaves,  or  spinach,  may  be 
added  to  the  parsley,  and  scalded  before  put  it. 

TURNIP  PIE. 

Season  mutton-chops  with  salt  and  pepper,  re- 
serving the  end  of  the  neck-bones  to  lay  over  the 
turnips,  which  must  be  cut  into  small  dice,  and  put 
on  the  steaks. 

Put  two  or  three  good  spoonfuls  of  milk  in.  You 
may  add  sliced  onions.  Cover  with  a crust. 

POTATOE  PIE. 

Skin  some  potatoes,  and  cut  them  into  slices ; sea- 
son them ; and  also  some  mutton,  beef,  pork,  or  veal. 
Put  layers  of  them  and  of  the  meat. 

AN  HERB  PIE. 

Pick  two  handfuls  of  parsley  from  the  stems,  half 
the  quantity  of  spinach,  two  lettuces,  some  mustard 
and  cress,  a few  leaves  of  borage,  and  white  beet- 
leaves  ; wash,  and  boil  them  a little ; then  drain,  and 
press  out  the  water ; cut  them  small ; mix,  and  lay 
them  in  a dish,  sprinkled  with  some  salt.  Mix  a bat- 
ter of  flour,  two  eggs  well  beaten,  a pint  of  cream, 
and  half  a pint  of  milk,  and  pour  it  on  the  herbs  ; 
cover  with  a good  crust  and  bake. 

RAISED  CRUST  FOR  MEAT-PIES  OR  FOWLS,  &C. 

Boil  water  with  a little  fine  lard,  an  equal  quantity 
of  fresh  dripping,  or  butter,  but  not  much  of  either. 
While  hot,  mix  this  with  as  much  flour  as  you  will 
want,  making  the  paste  as  stiff* as  you  can  to  be  smooth, 
which  you  will  make  it  by  good  kneading  and  beatin 
it  with  the  rolling-pin.  When  quite  smooth,  put 
lump  into  a cloth,  or  under  a pan,  to  soak  till  near  cold. 
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Those  who  have  not  a good  hand  at  raising  crust 
may  do  thus : Roll  the  paste  of  a proper  thickness, 
and  cut  the  top  and  bottom  of  the  pie,  then  a long 
piece  for  the  sides.  Cement  the  bottom  to  the  sides 
with  egg,  bringing  the  former  rather  farther  out,  and 
pinching  both  together ; put  egg  between  the  edges  of 
the  paste,  to  make  it  adhere  at  the  sides.  Fill  your 
pie,  and  put  on  the  cover,  and  pinch  it  and  the  side 
crust  together.  The  same  mode  of  uniting  the  paste 
is  to  be  observed  if  the  sides  are  pressed  into  a tin 
form,  in  which  the  paste  must  be  baked,  after  it  shall 
be  filled  and  covered  ; but  in  the  latter  case,  the  tin 
should  be  buttered,  and  carefully  taken  off  when  done 
enough  ; as  the  form  usually  makes  the  sides  of  a 
lighter  colour  than  is  proper,  the  paste  should  be  put 
into  the  oven  again  for  a quarter  of  an  hour.  With 
a feather,  put  egg  over  at  first. 

PUDDINGS,  &c. 

OBSERVATION'S  ON  MAKING  PUDDINGS  AND  PANCAKES. 

The  outside  of  a boiled  pudding  often  tastes  dis- 
agreeable, which  arises  from  the  cloth  not  being 
nicely  washed,  and  kept  in  a dry  place.  It  should  be 
dipped  in  boiling  water,  sqeeezed  dry,  and  floured 
when  to  be  used. 

If  bread,  it  should  be  tied  loose  ; if  batter,  tight  over. 

The  water  should  boil  quick  when  the  pudding  is 
put  in ; and  it  should  be  moved  about  for  a minute, 
lest  the  ingredients  should  not  mix. 

Batter-pudding  should  be  strained  through  a coarse 
sieve,  when  all  is  mixed.  In  others  the  eggs  separately. 

The  pans  and  basins  must  be  always  buttered. 

A pan  of  cold  water  should  be  ready,  and  the  pud- 
ding dipt  in  as  soon  as  it  comes  out  of  the  pot,  and 
then  it  will  not  adhere  to  the  cloth. 

Very  good  puddings  may  be  made  without  eggs ; but 
they  must  have  as  little  milk  as  will  mix,  and  must  ]boil 
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three  or  four  hours.  A few  spoonfuls  of  fresh  small 
beer,  or  one  of  yeast,  will  answer  instead  of  eggs. 

Or  Snow  is  an  excellent  substitute  for  eggs,  cither  in 
puddings  or  pancakes.  Two  large  spoonfuls  will  supply 
the  place  of  one  egg,  and  the  article  it  is  used  in  will  be 
equally  good.  This  is  a useful  piece  of  information, 
especially  as  snow  often  falls  at  the  season  when  eggs 
are  dearest.  Fresh  small  beer,  or  bottled  malt  liquors, 
likewise  serve  instead  of  eggs.  The  snow  may  be 
taken  up  from  any  clean  spot  before  it  is  wanted, 
and  will  not  lose  its  virtue,  though  the  sooner  it  is  used 
the  better. 

Note — The  yolks  and  whites  beaten  separately, 
make  the  articles  they  are  put  into  much  lighter. 

ALMOND  PUDDINGS. 

Beat  half  a pound  of  sweet  and  a few  bitter  almonds 
with  a spoonful  of  water;  them  mix  four  ounces  of  but- 
ter, four  eggs,  two  spoonfuls  of  cream,  warm  with  the 
butter,  one  of  brandy,  a little  nutmeg,  and  sugar  to 
taste.  Butter  some  cups,  half  fill,  and  bake  the 
puddings. 

Serve  with  butter,  wine,  and  sugar. 

ALMOND  PUDDINGS,  BAKED 

Beat  fine  four  ounces  of  almonds,  four  or  five  bitter 
ditto,  with  a little  wine,  the  yolks  of  six  eggs,  peel  of 
two  lemons  grated,  six  ounces  of  butter,  near  a quart 
of  cream,  and  juice  of  one  lemon.  When  well  mixed, 
bake  it  half  an  hour,  with  paste  round  the  dish. 

SMALL  ALMOND  PUDDING. 

Pound  eight  ounces  of  almonds,  and  a few  bitter, 
with  a spoonful  of  water ; mixed  with  four  ounces  of 
butter  warmed,  four  yolks  and  two  whites  of  eggs, 
Sugar  to  taste,  two  spoonfuls  of  cream,  and  one  of 
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brandy  ; mix  well,  and  bake  in  little  cups  buttered. 
Serve  with  pudding-sauce. 


SAGO  PUDDING. 

Boil  a pint  and  a half  of  new  milk,  with  four  spoon- 
fuls of  sago  nicely  washed  and  picked,  lemon-peel,  cin- 
namon, and  nutmeg ; sweeten  to  taste  ; then  mix  four 
eggs,  put  a paste  round  the  dish  and  bake  slowly. 


BREAD  AND  BUTTER  PUDDING. 

Slice  bread  spread  with  butter,  and  lay  it  in  a dish 
with  currants  between  each  layer;  and  sliced  citron, 
orange,  or  lemon,  if  to  be  very  nice.  Pour  over  an 
unboiled  custard  of  milk,  two  or  three  eggs,  a few  pi- 
mentos, and  a very  little  ratifia,  two  hours  at  least 
before  it  is  to  be  baked ; and  lade  it  over  to  soak  the 
bread. 

A paste  round  the  edge  makes  all  puddings  look 
better,  but  it  is  not  necessary. 

ORANGE  PUDDING.  NO.  1. 

Grate  the  rind  of  a Seville  orange ; put  to  it  six 
ounces  of  fresh  butter,  six  or  eight  ounces  of  lump 
sugar  pounded  : beat  them  all  in  a marble  mortar,  and 
add  as  you  do  it  the  whole  of  eight  eggs  well  beaten 
and  strained ; scrape  a raw  apple,  and  mix  with  the 
rest ; put  a paste  at  the  bottom  and  sides  of  the  dish, 
and  over  the  orange  mixture  put  cross  bars  of  paste. 
Half  an  hour  will  bake  it. 

ORANGE  PUDDING.  NO.  2. 

Mix  two  spoonfuls  of  orange  paste,  with  four  of 
sugar,  six  eggs,  four  ounces  of  butter 'warm,  and  put 
into  a shallow  dish  with  a paste  lining.  Bake  twenty 
minutes. 
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AX  EXCELLENT  LEMON  TEDDING. 

Beat  the  yolks  of  four  eggs ; add  four  ounces  of 
white  sugar,  the  rind  of  a lemon  being  rubbed  with 
some  lumps  of  it  to  take  the  essence ; then  peel,  and 
boat  it  in  a mortar  with  the  juice  of  a lai’ge  lemon,  and 
mix  all  with  four  or  five  ounces  of  butter  wanned. 
Put  a crust  into  a shallow  dish,  nick  the  edges,  and 
put  the  above  into  it.  When  served,  turn  the  pudding 
out  of  the  dish. 

A VERY  FINE  AMBER  PUDDING. 

Put  a pound  of  butter  into  a saucepan,  with  three 
quarters  of  a pound  of  loaf  sugar  finely  powdered : 
melt  the  butter,  and  mix  well  with  it ; then  add  the 
yolks  of  fifteen  eggs  well  beaten,  and  as  much  fresh 
candied-orange  as  will  add  colour  and  flavour  to  it, 
being  first  beaten  to  a fine  paste.  Line  the  dish  with 
paste  for  turning  out ; and  when  well  filled  with  the 
above,  lay  a crust  over,  as  you  would  a pie,  and 
bake  in  a slow  oven. 

It  is  as  good  cold  as  hot. 


APPLE  PUDDING,  BAKED. 

Pare  and  quarter  four  large  apples ; boil  them  ten- 
der, with  the  rind  of  a lemon,  in  so  little  water  that, 
when  done,  none  may  remain ; beat  them  quite  fine  in 
a mortar,  and  add  the  crumbs  of  a small  roll,  four 
ounces  of  butter  melted,  the  yolks  of  five  and  whites 
of  three  eggs,  juice  of  half  a lemon,  and  sugar  to  taste ; 
beat  all  together,  and  lay  it  in  a dish  with  paste  to 
turn  out. 


OATMEAL  PUDDING. 

Pour  a quart  of  boiling  milk  over  a pint  of  the  best 
fine  oatmeal ; let  it  soak  all  night ; next  day  beat  two 
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eggs,  and  mix  a little  salt ; butter  a bason  that  will 
just  hold  it ; cover  it  tight  with  a floured  cloth,  and 
boil  it  an  hour  and  an  half.  Eat  it  with  cold  butter 
and  salt. 

When  cold,  slice  and  toast  it,  and  eat  it  as  oatcake 
buttered. 


DUTCH  PUDDING,  OR  SOUSTER. 

Melt  one  pound  of  butter  in  half  a pint  of  milk ; 
mix  it  into  two  pounds  of  flour,  eight  eggs,  four  spoon- 
fuls of  yeast ; add  one  pound  of  currants,  and  a quar- 
ter of  a pound  of  sugar  beaten  and  sifted. 

This  is  a very  good  pudding  hot ; and  equally  so 
as  a cake  when  cold.  If  for  the  latter,  caraways  may 
be  used  instead  of  currants.  An  hour  will  bake  it  in 
a quick  oven. 


A DUTCH  RICE  PUDDING. 

Soak  four  ounces  of  rice  in  warm  water  half  an 
hoar ; drain  the  latter  from  it,  and  throw  it  into  a 
stewpan,  with  half  a pint  of  milk,  half  a stick  of  cin- 
namon, and  simmer  till  tender.  When  cold,  add  four 
whole  eerrs  well  beaten,  two  ounces  of  butter  melted 
in  a tea-cupful  of  fresh  cream ; and  put  three  ounces 
of  sugar,  a quarter  of  a nutmeg,  and  a good  piece  of 
lemon-peel. 

Put  a light  puff-paste  into  a mould  or  dish,  or 
grated  tops  and  bottoms,  and  bake  in  a quick  oven. 

GERMAN  OR  LIGHT  PUDDINGS  OR  PUFFS. 

Melt  three  ounces  of  butter  in  a pint  of  cream  : let 
it  stand  till  nearly  cold  ; then  mix  two  ounces  of  fine 
flour,  and  two  ounces  of  sugar,  four  yolks  and  two 
whites  of  eggs,  and  a little  rose  or  orange-flour  water. 
Bake  in  little  cups,  buttered,  half  an  hour.  They 
Q 
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should  be  served  the  moment  they  are  done,  and  only 
when  going  to  be  eaten,  or  they  will  not  be  light. 

Turn  out  of  the  cups,  and  serve  with  white  wine 
and  sugar. 

LITTLE  BREAD  BEDDINGS. 

Steep  the  crumb  of  a penny  loaf  grated,  in  about  a 
pint  of  warm  milk  ; when  soaked,  beat  six  eggs,  whites 
and  yolks,  and  mix  with  the  bread,  and  two  ounces  of 
butter  warmed,  sugar,  orange-flowcr-water,  a spoon- 
ful of  brandy,  a little  nutmeg,  and  a tea-cupful  of 
cream.  Beat  all  well,  and  bake  in  tea-cups  buttered. 
If  currants  are  chosen,  a quarter  of  a pound  is  suffi- 
cient ; if  not,  they  are  good  without ; or  you  may  put 
oraDge  or  lemon  candy.  Serve  with  pudding-sauce. 

PUDDINGS  IN  HASTE. 

Shred  suet,  and  put  with  grated  bread  a few  cur- 
rants, the  yolks  of  four  eggs  and  the  whites  of  two, 
some  grated  lemon-peel,  and  ginger.  Mix,  and  make 
into  little  balls  about  the  size  and  shape  of  an  egg, 
with  a little  flour. 

Have  ready  a skillet  of  boiling  water,  and  throw 
them  in.  Twenty  minutes  will  boil  them ; but  they 
will  rise  to  the  top  when  done. 

Pudding-sauce. 

NEW  COLLEGE  PUDDINGS. 

Grate  the  crumb  of  a twopenny  loaf,  shred  suet 
eight  ounces,  and  mix  with  eight  ounces  of  currants, 
one  of  citron  mixed  fine,  one  of  orange,  a handful  of 
sugar,  half  a nutmeg,  three  eggs  beaten,  yolk  and 
white  separately.  Mix,  and  make  into  the  size  and 
shape  of  a goose-egg.  Put  half  a pound  of  butter 
into  a frying  pan ; and,  when  melted  and  quite  hot, 
stew  them  gently  in  it  over  a stove ; turn  them  two  or 
three  times  till  of  a fine  light  brown.  Mix  a glass  of 
brandy  with  the  batter. 

Serve  with  pudding-sauce. 
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BOILED  BREAD  PUDDING.  NO.  K 

Grate  white  bread ; pour  boiling  milk  over  it,  and? 
cover  close.  When  soaked  an  hour  or  two,  boat  it 
fine,  and  mix  with  it  two  or  three  eggs  well  beaten. 

Put  it  into  a bason  that  will  just  hold  it ; tie  a 
floured  cloth  over  it,  and  put  it  into  boiling  water. 
Send  it  up  with  melted  butter  poured  over. 

It  may  be  eaten  with  salt  or  sugar. 

Prunes,  or  French  plums,  make  a fine  pudding  in- 
stead of  raisins,  either  with  suet  or  bread  pudding. 

BOILED  BREAD  PUDDING.  NO.  2. 

On  half  a pint  of  crumbs  of  bread  pour  half  a pint 
of  scalding  milk  ; cover  for  an  hour.  Beat  up  four 
eggs,  and,  when  strained,  add  to  the  bread,  with  a tea- 
spoonful of  flour,  an  ounce  of  butter,  two  ounces  of 
sugar,  half  a pound  of  currants,  an  ounce  of  almonds, 
with  orange-flower  water,  half  an  ounce  of  orange-peel, 
and  tho  same  of  lemon  and  citron.  Butter  a basin 
that  will  exactly  hold  it,  flour  the  cloth,  tie  tight  over, 
and  boil  one  hour. 

BROWN  BREAD  PUDDING. 

Half  a pound  of  stale  brown  bread  grated,  ditto  of 
currants,  ditto  of  shred  suet,  sugar  and  nutmeg ; mix 
with  four  eggs  a spoonful  of  brandy,  and  two  spoon- 
fuls of  cream ; boil  in  a cloth  or  basin  that  exactly 
holds  it  three  or  four  hours. 

NELSON  PUDDINGS. 

Put  into  a Dutch-oven  six  small  cakes,  called  Nel- 
son-balls, or  rice-cakes  made  in  small  tea-cups.  When 
quite  hot,  pour  over  them  boiling  melted  butter, 
white  wine  and  sugar.;  and  sene. 

eve’s  pudding. 

Grate  three  quarters  of  a pound  of  bread ; mix  it 
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with  the  same  quantity  of  shred  suet,  the  same  of 
apples,  and  also  of  currants  : mix  with  these  the  whole 
of  four  e££S,  and  the  rind  of  half  a lemon  shred  fine. 

©O  ' # 

Put  it  into  a shape  ; boil  three  hours  ; and  serve  with 
pudding-sauce,  the  juice  of  half  a lemon,  and  a little 
nutmeg. 


Scald  a quart  of  cream ; when  almost  cold  put  to  it 
four  eggs  well  beaten,  a spoonful  and  a half  of  flour, 
some  nutmegs  and  sugar ; tie  it'  close  in  a buttered 
cloth  ; boil  it  an  hour,  and  turn  it  out  with  care,  lest 
it  should  crack.  Serve  with  melted  butter,  a little 
wine  and  sugar. 


Mix  six  ounces  of  grated  bread,  the  same  quantity 
of  currants  well  cleaned  and  picked,  the  same  of  beef- 
suet  finely  shred,  the  same  of  chopped  apples  and  also 
of  lump-sugar,  six  eggs,  half  a nutmeg,  a pinch  of 
salt,  the  rind  of  a lemon,  minced  as  fine  as  possible  ; 
and  citron,  orange,  and  lemon,  a large  spoonful  of  each 
cut  thin.  Mix  thoroughly,  and  put  into  a basin  ; 
cover  very  close  with  floured  cloths,  and  boil  three 
hours. 

Serve  it  with  pudding-sauce,  and  the  juice  of  half 
a lemon,-  boiled  together. 


Beat  eight  eggs  very  well;  put  them  into. a stew- 
pan,  with  half  a pound  of  sugar  pounded  fine,  the 
same  quantity  of  butter,  and  some  nutmeg  grated. 
Set  it  on  the  fire,  and  keep  stirring  it  till  it  thickens. 
Then  set  it  into  a basin  to  cool ; put  a rich  puff  paste 
round  the  edge  of  the  dish ; pour  in  your  pudding. 


clear.  You  may  add  candied  orange  ana  citron,  n 
you  like. 


QUAKING  PUDDING, 


DUKE  OF  CUMBERLAND  S PUDDING 


TRANSPARENT  PUDDING, 


and  bake  it  in  a moderate  oven 
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BATTER  PUDDING. 

Rub  three  spoonfuls  of  fine  flour  extremely  smooth 
by  degrees  into  a pint  of  milk  : simmer  till  it  thickens; 
stir  in  two  ounces  of  butter  ; set  it  to  cool ; then  add 
the  yolks  of  three  eggs  : flour  a cloth  that  has  been 
wet,  or  butter  a basin,  and  put  the  batter  into  it ; tie 
it  tight,  and  plunge  it  into  boiling  water,  the  bottom 
upwards.  Boil  it  an  hour  and  a half,  and  serve  it 
with  plain  butter.  If  approved,  a little  ginger,  nut- 
meg, and  lemon-peel  may  be  added.  Servo  with 
sweet  sauce. 

BATTER  PUDDING  WITH  MEAT. 

Make  a batter  with  flour,  milk  and  eggs ; pour  a 
little  into  the  bottom  of  a pudding  dish;  then  put 
seasoned  meat  of  any  kind  into  it,  and  a little  shred 
onion ; pour  the  remainder  of  the  batter  over,  and 
bake  in  a slow  oven. 

Some  like  a loin  of  mutton  baked  in  batter,  being 
first  cleared  of  most  of  the  fat. 

RICE  SMALL  PUDDING. 

Wash  two  large  spoonfuls  of  rice,  and  simmer  it 
with  half  a pint  of  milk  till  thick,  then  put  the  size  of 
an  egg  of  butter,  and  near  half  a pint  of  thick  cream, 
and  give  it  one  boil.  When  cold,  mix  four  yolks  and 
two  whites  of  eggs  well  beaten,  sugar  and  nutmeg,  to 
taste  ; and  add  grated  lemon,  and  a little  cinnamon. 

Butter  little  cups,  and  fill  three  parts  full,  putting 
at  bottom  some  orange  or  citron.  Bake  three  quarters 
of  an  hour  in  a slowish  oven.  Serve  the  moment 
before  to  be  eaten,  witli  sweet  sauce  in  the  dish,  or  a 
boat. 

PLAIN  RICE  PUDDING. 

Wash  and  pick  some  rice;  throw  among  it  some 
pimento  finely  pounded,  but  not  much ; tic  the  rice 
in  a cloth,  and  leave  plenty  of  room  for  it  to  swell. 
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Boil  it  in  a quantity  of  water  for  an  hour  or  two. 
When  done,  eat  it  with  butter  and  sugar,  or  milk. 
Put  lemon-peel  if  you  please. 

It  is  very  good  without  spice,  and  eaten  with  salt 
and  butter. 


A RICH  RICE  PUDDING. 

Boil  half  a pound  of  rice  in  water,  with  a little  bit 
of  salt,  till  quite  tender ; drain  it  dry ; mix  it  with 
the  yolks  and  whites  of  four  eggs,  a quarter  of  a pint 
of  cream,  with  two  ounces  of  fresh  butter  melted  in 
the  latter,  four  ounces  of  beef-suet  or  marrow,  or 
veal-suet  taken  from  a fillet  of  veal,  finely  shred, 
three  quarters  of  a pound  of  currants,  two  spoonfuls 
of  brandy,  one  of  peach-water,  or  ratifia,  nutmeg,  and 
grated  lemon-peel.  When  well  mixed,  put  a paste 
round  the  edge,  and  fill  the  dish.  Slices  of  candied 
orange,  lemon,  and  citron,  if  approved.  Bake  in  a 
moderate  oven. 

RICE  PUDDING  WITH  FRUIT. 

Swell  the  rice  with  very  little  milk  over  the  fire ; 
then  mix  fruit  of  any  kind  with  it  (currants,  goose- 
berries scalded,  pared  and  quartered  apples,  raisins, 
or  black  currants)  ; with  one  egg  in  the  rice,  to  bind 
it ; boil  it  well,  and  serve  with  sugar. 

RICE  PUDDING,  BAKED.  NO.  1. 

Swell  rice  as  above ; then  add  some  more  milk,  an 
egg,  sugar,  allspice,  and  lemon- peel.  Bake  in  a deep 
dish. 

RICE  PUDDING,  BAKED.  NO.  2. 

Put  into  a very  deep  pan  half  a pound  of  rice, 
washed  and  picked  ; two  ounces  of  butter,  four  ounces 
of  sugar,  a few  allspice  pounded,  and  two  quarts  of 
milk.  Less  butter  will  do,  or  some  suet.  Bake  in  a 
slow  oven. 
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A GEORGE  PUDDING. 

Boil  very  tender  a handful  of  whole  rice  in  a small 
quantity  of  milk,  with  a large  piece  of  lemon-peel. 
Let  it  drain  ; then  mix  with  it  a dozen  of  good-sized 
apples,  boiled  to  pulp  as  dry  as  possible ; add  a glass 
of  white  wine,  the  yolks  of  live  eggs,  two  ounces  of 
orange  and  citron  peel  cut  thin ; make  it  pretty 
sweet.  Line  a mould  or  basin  with  a very  good 
paste ; beat  the  five  whites  of  the  eggs  to  a very 
strong  froth,  and  mix  with  the  other  ingredients ; fill 
the  mould,  and  bake  it  of  a fine  brown  colour.  Serve 
it  with  the  bottom  upwards  with  the  following  sauce : 
two  glasses  of  wine,  a spoonful  of  sugar,  the  yolks  of 
two  eggs,  and  a bit  of  butter  as  large  as  a walnut ; 
simmer  without  boiling,  and  pour  to  and  from  the 
saucepan,  till  of  a proper  thickness ; and  put  in  the 
dish. 

POTATOE  PUDDING.  NO.  1. 

Take  eight  ounces  of  boiled  potatoes,  two  ounces 
of  butter,  the  yolks  and  whites  of  two  eggs,  a quarter 
of  a pint  of  cream,  one  spoonful  of  white  wine,  a 
morsel  of  salt,  the  juice  and  rind  of  a lemon ; beat  all 
to  froth  ; sugar  to  taste.  A crust  or  not,  as  you  like. 
Bake  it.  If  wanted  richer,  put  three  ounces  more 
butter,  some  sweetmeats  and  almonds,  and  another 

egg- 

POTATOE  PUDDING.  NO.  2. 

Boil  them  till  fit  to  mash  ; rub  through  a colander, 
and  make  into  a thick  batter  with  milk  and  two  eggs. 
Lay  some  seasoned  steaks  in  a dish,  then  some  bat- 
ter, and  over  the  last  layer  put  the  remainder  of  the 
batter.  Bake  a fine  brown. 

STEAK,  OR  KIDNEY  PUDDING. 

If  kidney,  split  and  soak  it,  and  season  that  or  the 
meat.  Make  a paste  of  suet,  flour,  and  milk;  roll  it. 
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and  line  a basin  with  some  ; put  the  kidney  or  steaks 
in,  cover  with  paste,  and  pinch  round  the  edge.  Cover 
with  a cloth,  and  boil  a considerable  time. 

BEEF-STEAK  PUDDING. 

Prepare  some  fine  steaks  as  in  page  117  ; roll  them 
with  fat  between ; and  if  you  approve  shred  onion, 
add  a very  little.  Lay  a paste  of  suet  in  a basin,  and 
put  in  the  rollers  of  steaks ; cover  tire  basin  with  a 
paste,  and  pinch  the  edges  to  keep  the  gravy  in. 
Cover  with  a cloth  tied  close ; and  let  the  pudding 
boil  slowly,  but  for  a length  of  time. 

BEEF-STEAK  PUDDING  BAKED. 

Make  a batter  of  milk,  two  eggs  and  flour,  or,  which 
is  much  better,  potatoes  boiled  and  mashed  through  a 
colander ; lay  a little  of  it  at  the  bottom  of  the  dish  ; 
then  put  in  the  steaks  prepared  as  above,  and  very 
well  seasoned  ; pour  the  remainder  of  the  batter  over 
them,  and  bake  it. 

MUTTON  PUDDING.  NO.  1. 

Season  with  salt,  pepper,  and  a bit  of  onion  ; lay  one 
layer  of  steaks  at  the  bottom  of  the  dish,  and  pour  a 
batter  of  potatoes  boiled  and  pressed  through  a colan- 
der, and  mixed  with  milk  and  an  egg,  over  them  ; 
then  putting  the  rest  of  the  steaks,  and  batter, 
bake  it. 

Batter  with  flour,  instead  of  potatoes,  cats  well,  but 
requires  more  egg,  and  is  not  so  good. 

' . MUTTON  PUDDING.  NO.  2. 

Cut  slices  off  a leg  that  has  been  underdone,  and  put 
them  into  a basin  lined  with  a fine  suet  crust.  Season 
with  pepper,  salt,  and  finely-shred  onion  or  shalot. 

SUET  PUDDING. 

Shred  a pound  of  suet ; mix  with  a pound  and  a 
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quarter  of  flour,  two  eggs  beaten  separately,  a little 
salt,  and  as  little  milk  as  will  make  it.  Boil  four 
hours.  It  eats  well  next  day,  cut  in  slices  and 
broiled. 

The  outward  fat  of  loins  or  necks  of  mutton  finely 
shred,  makes  a more  delicate  pudding  than  suet. 

VEAL-SUET  PUDDING. 

Cut  the  crumb  of  a threepenny  loaf  into  slices  ; boil 
and  sweeten  two  quarts  of  new  milk,  and  pour  over  it. 
When  soaked,  pour  out  a little  of  the  milk  ; and  mix 
with  six  eggs  well  beaten,  and  half  a nutmeg.  Lay 
the  slices  of  bread  into  a dish  ; with  layers  of  currants 
and  veal-suet  shred,  a pound  of  each.  Butter  the  dish 
well,  and  bake  ; or  you  may  boil  it  in  a basin,  if  yon 
prefer  it. 


hunter’s  pudding. 

Mix  a pound  of  suet,  ditto  flour,  ditto  currants, 
ditto  raisins  stoned  and  a little  cut,  the  rind  of  half  a 
lemon  shred  as  fine  as  possible,  six  Jamaica  peppers 
in  fine  powder,  four  eggs,  a glass  of  brandy,  a little 
salt,  and  as  little  milk  as  will  make  it  of  a proper 
consistence ; boil  it  in  a floured  cloth,  or  a melon 
mould,  eight  or  nine  hours.  Serve  with  sweet  sauce. 
Add  sometimes  a spoonful  of  peach-water  for  change 
of  flavour. 

Tliis  pudding  will  keep,  after  it  has  been  boiled,  six 
months,  if  kept  tied  up  in  the  same  cloth,  and  hung 
up,  folded  in  a sheet  of  cap-paper  to  preserve  it  from 
dust,  being  first  cold.  When  to  be  used,  it  must  boil 
a full  hour. 

COMMON  PLUM  PUDDING. 

The  same  proportions  of  flour  and  suet,  and  half  the 
quantity  of  fruit,  with  spice,  lemon,  a glass  of  wine  or 
not,  and  one  egg  and  milk,  will  make  an  excellent 
pudding,  if  long  boiled. 
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CUSTARD  PUDDING. 

.Mix  by  degrees  a pint  of  good  milk  with  a largo 
spoonful  of  flour,  yolks  of  five  eggs,  some  orange- 
flower- water,  and  a little  pounded  cinnamon.  Butter 
a bason  that  will  exactly  hold  it,  pour  the  batter  in, 
and  tie  a floured  cloth  over.  Put  in  boiling-water 
over  the  fire,  and  turn  it  about  a few  minutes  to  pre- 
vent the  egg  going  to  one  side.  Half  an  hour  will 
‘boil  it. 

Put  currant-jelly  on.  it,  and  serve  with  sweet  sauce. 

MACARONI  PUDDING. 

ifSimmer  an  ounce  or  two  of  the  pipe-sort  in  a pint 
.of  milk,  with  a bit  of  lemon  and  cinnamon  till  tender; 
put  it  into  a dish,  with  milk,  two  or  three  eggs,  but 
only  one  white,  sugar,  nutmeg,  a spoonful  of  peach- 
water,  and  half  a glass  of  raisin- wine.  Bake  with  a 
paste  round  the  edge. 

.A  layer  of  orange-marmalade,  or  raspberry-jam,  in 
a macaroni  pudding,  for  change,  is  a great  improve- 
ment ; in  which  case  omit  the  almond  water,  or  ratafia, 
which  you  would  otherwise  flavour  it  with. 

MILLET  PUDDING. 

Wash  three  spoonfuls  of  the  seed ; put.  it  into  the 
dish,  with  a crust  round  the  edges ; pour  over  it  as 
much  new  milk  as  will  nearly  fill  the  dish,  two  ounces 
of  butter,  warmed  with  it,  sugar,  shred  lemon,  and  a 
little  scrape  of  ginger  and  nutmeg.  As  you  put  it  in 
the  oven,  stir  in  two  eggs  beaten,  and  a spoonful  of 
shred  suet. 

CARROT  PUDDING. 

Boil  a large  oaTrot  tender ; then  bruise  it  in  a marble 
mortar,  and  mix  with  it  a spoonful  of  biscuit-powder, 
or  three  or  four  little  sweet  biscuits  without  seeds, 
four  yolks  and  two  whites  of  eggs,  a pint  of  cream. 
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cither  raw  or  scalded,  a little  ratafia,  a large  spoonful 
of  orange  or  rose-water,  a quarter  of  a nutmeg,  and 
two  ounces  of  sugar.  Bake  it  in  a shallow  dish  lined 
with  paste ; and  turn  it  out  to  serve,  with  a little 
sugar  dusted  over. 

an'excellent  apricot  pudding. 

* 

Halve  twelve  large  apricots,  give  them  a scald  till 
they  are  soft ; meantime  pour  on  the  grated  crumbs 
of  a penny  loaf,  a pint  of  boiling  cream ; when  half 
cold,  four  ounces  of  sugar,  the  yolks  of  four  beaten 
eggs,  and  a glass  of  white  wine.  Pound  the  apricots 
in  a mortar  with  some  or  all  of  the  kernels  ; then  mix 
the  fruit  and  other  ingredients  together ; put  a paste 
round  a dish,  and  bake  the  pudding  half  an  hour. 

BAKED  GOOSEBERRY  PUDDING. 

Stow  goosebeeries  in  a jar  over  a hot  hearth,  or  in 
a saucepan  of  water  till  they  will  pulp.  Take  a pint 
of  the  juice  pressed  through  a coarse  sieve,  the  yolks 
and  whites  of  three  eggs  beaten  and  strained,  and  one 
ounce  and  a half  of  butter ; sweeten  it  well,  and  put 
a crust  round  the  dish.  A few  crumbs  of  rolls  should 
be  mixed  with  the  above  to  give  a little  consistence, 
or  four  ounces  of  Naples  biscuits. 

A GREEN-BEAN  PUDDING. 

Boil  and  blanch  old  beans,  beat  them  in  a mortar, 
with  very  little  pepper  and  salt,  some  cream,  and  the 
yolk  of  an  egg.  A little  spinacli-juice  will  give  a finer 
colour,  but  it  is  as  good  without.  Boil  it  in  a basin 
that  will  just  hold  it,  an  hour  ; and  pour  parsley  and 
butter  over.  Serve  bacon  to  eat  with  it. 

SIIELEORD  PUDDING. 

Mix  three  quarters  of  a pound  of  currants  or  raisins, 
one  pound  of  suet,  one  pound  of  flour,  six  eggs,  a little 
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good  milk,  some  lemon-peel,  a little  salt.  Boil  it  in  a 
melon-shape  six  hours. 

BRANDY  PUDDING. 

Line  a mould  with  jar-raisins  stoned,  or  dried  cher- 
ries, then  with  thin  slices  of  French  roll,  next  to  which 
put  ratafias,  or  macaroons ; then  the  fruit,  rolls,  and 
cakes  in  succession,  until  the  mould  be  full ; sprink- 
ling in  at  times  two  glasses  of  brandy.  Beat  four 
eggs,  yolks  and  whites ; put  to  a pint  of  milk  or 
cream,  lightly  sweetened,  half  a nutmeg,  and  a rind  of 
half  a lemon  finely  grated.  Let  the  liquid  sink  into 
the  solid  part ; then  flour  a cloth,  tic  it  tight  over,  and 
boil  one  hour : keep  the  mould  the  right  side  up. 
Serve  with  pudding  sauce. 

BUTTERMILK  PUDDING. 

Warm  three  quarts  of  new  milk  ; turn  it  with  a 
quart  of  buttermilk  ; drain  the  curd  through  a sieve  : 
when  dry  pound  it  in  a marble  mortar,  with  near  half 
a pound  of  sugar,  a lemon  boiled  tender,  the  crumb 
of  a roll  grated,  a nutmeg  grated,  six  bitter  almonds, 
four  ounces  of  warm  butter,  a tea-cupful  of  good 
cream,  the  yolks  of  five  and  whites  of  three  eggs,  a 
glass  of  sweet  wine,  and  ditto  of  brandy. 

When  well  incorporated,  bake  it  in  small  cups  or 
bowls  well  buttered ; if  the  bottom  be  not  brown,  use 
a salamander ; but  serve  as  quick  as  possible,  and  with 
pudding  sauce. 

« 

CURD  PUDDING,  OR  PUFFS. 

Turn  two  quarts  of  milk  to  curd,  press  the  whey 
from  it,  rub  through  a sieve,  and  mix  four  ounces  of 
butter,  the  crumb  of  a penny  loaf,  two  spoonfuls  of 
cream  and  half  a nutmeg,  a small  quantity  of  sugar, 
and  two  spoonfuls  of  white  wine.  Butter  little  cups, 
or  small  pattypans,  and  fill  them  three  parts.  Orange- 
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flower  water  is  an  improvement.  Bake  them  with 
care.  Serve  with  sweet  sauce  in  a boat. 

BOILED  CURD  PUDDING. 

Rub  the  curd  of  two  gallons  of  milk,  when  drained, 
through  a sieve.  Mix  it  with  six  eggs,  a little  cream, 
two  spoonfuls  of  orange -flower- water,  half  a nutmeg, 
flour  and  crumbs  of  bread,  each  three  spoonfuls,  cur- 
rants and  raisins  half  a pound  of  each.  Boil  an  hour 
in  a thick  well-floured  cloth. 

PIPPIN  PUDDING. 

Coddle  six  pippins  in  vine-leaves  covered  with 
water,  very  gently,  that  the  inside  be  done  without 
breaking  the  skins.  When  soft,  skin,  and  with  a tea- 
spoon take  the  pulp  from  the  core.  Press  it  through 
a colander  ; add  two  spoonfuls  of  orange-flower- water, 
three  eggs  beaten,  a glass  of  raisin-wine,  a pint  of 
scalded  cream,  sugar  and  nutmeg  to  taste.  Lay  a thin 
puft’  paste  at  the  bottom  and  sides  of  the  dish  : shred 
very  thin  lemon-peel  as  fine  as  possible,  and  put  it 
into  the  dish  ; likewise  lemon,  orange,  and  citron,  in 
small  slices,  but  not  so  thin  as  to  dissolve  in  the 
baking. 

YORKSHIRE  PUDDING. 

Mix  five  spoonfuls  of  flour,  with  a quart  of  milk, 
and  three  eggs  well  beaten.  Butter  the  pan.  When 
quite  brown  by  baking  under  the  meat,  turn  the 
other  side  upwards,  and  brown  that.  It  should  be 
made  in  a square  pan,  and  cut  into  pieces  to  come  to 
table.  Set  it  over  a chafing-dish  at  first,  and  stir  it 
some  minutes. 


A QUICK-MADE  PUDDING. 

Flour  and  suet,  half  a pound  of  each,  four  eggs,  a 
quarter  of  a pint  of  new  milk,  with  a little  mace  and 
nutmeg,  a quarter  of  a pound  of  raisins,  ditto  of 
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currants-:  mix  well,  and  boil  throe  quarters- of  an 
hour  with  the  cover  of  the  pot  on,  or  it  will  require 
longer. 

RUSSIAN  SEED,  OR  GROUND  RICE  PUDDING. 

Boil  a large  spoonful  heaped,  of  either,  in  a pint  of 
new  milk,  with  lemon-peel  and  cinnamon.  When 
cold,  add  sugar,  nutmeg,  and  two  eggs  well  beaten. 
Bake  with  a crust  round,  the  dish. 

A WELSH  PUDDING. 

Let  half  a pound  of  fine  butter  melt  gently,  beat 
with  it  the  yolks  of  eight,  and  whites  of  four  eggs,  mix 
in  six  ounces  of  loaf  sugar,  and  the  grated  rind  of  a 
lemon.  Put  paste  into  a dish  for  turning  out,  and 
pour  the  above  in,  and  bake  it  nicely. 

OXFORD  DUMPLINGS. 

Of  grated  bread  two  ounces,  currants  and  shred  suet 
four  ounces  each,  two  large  spoonfuls  of  flour,  a great 
deal  of  grated  lemon-peel,  a bit  of  sugar-,  and  a little 
pimento  in  fine  powder.  Mix  with  two  eggs  and  a 
little  milk  into  five  dumplings,  and  fry  of  a fine  yellow 
brown.  Made  with  flour  instead  of  bread,  but  with 
half  the  quantity,  they  are  excellent. 

Serve  with  sweet  sauce. 

SUET  DUMPLINGS. 

Make  as  pudding  (page  248,)  and  drop  into  boiling 
water,  or  into  the  boiling  of  beef : or  you  may  boil 
them  in  a cloth. 


APPLE,  CURRANT,  OR  DAMSON  DUMPLINGS,  OR  PUDDING. 

Make  as  above,  and  line  a basin  with  the  fruit 
tolerably  thin  ; fill  witli  the  fruit,  and  cover  it ; tie  a 
cloth  over  tight,  and  boil  till  the  fruit  shall  be  done 
enough. 
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YEAST,  OR  SUFFOLK  DUMPLINGS. 

Make  a very  light  dough  with  yeast,  as  for  bread, 
hut  with  milk  instead  of  water,  and  put  salt.  Let  it. 
raise  an  hour  before  the  fire. 

Lwenty  minutes  before  you  are  to  serve,  have  ready  * 
a large  stew-pan  of  boiling  water ; make  the  doughs 
into  balls,  the  size  of  a middling  apple;  throw  them.: 
in,  and  boil  twenty  minutes.  If  you  doubt  when 
done  enough,  stick  a clean  fork  into  one,  and  if  it 
comes  out  clear,  it  is  done. 

The  way  to  eat  them  is  to  tear  them  apart  on  the 
top  with  two  forks,  for  they  become  heavy  by  their 
own  steam.  Eat  immediately  with  meat,  or  sugar, 
and  butter,  or  salt. 


A CHARLOTTE. 

Cut  as  many  very  thin  slices  of  white  bread  as  will 
cover  the  bottom  and  line  the  sides  of  a baking  dish, 
but  first  rub  it  thick  with  butter.  Put  apples,  in  thin 
slices,  into  the  dish,  in  layers,  till  full,  strewing  sugar 
between,  and  bits  of  butter.  In  the  meantime,  soak 
as  many  thin  slices  of  bread  as  will  cover  the  whole, 
in  warm  milk,  over  which  lay  a plate,  and  a weight 
to  keep  the  bread  close  on  the  apples.  Bake  slowly 
three  hours.  To  a middling-sized  dish  use  half  a 
pound  of  butter  in  the  whole. 

COMMON  PANCAKES. 

Make  a light  batter  of  eggs,  flour,  and  milk.  Ery 
in  a small  pan,  in  hot  dripping  or  lard.  Salt,  or  nut- 
meg, and  ginger,  may  be  added. 

Sugar  and  lemon  should  be  served  to  eat  with 
them.  Or,  when  eggs  are  scarce,  make  the  batter 
with  flour,  and  small  beer,  ginger,  &c.,  or  clean  snow, 
with  flour,  and  a very  little  milk,  will  serve  as  well 
as  egg. 
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FINE  PANCAKES,  FRIED  WITHOUT  BUTTER  OR  LARD. 

Beat  six  fresh  eggs  extremely  well,  and  mix,  when 
Strained,  with  a pint  of  cream,  four  ounces  of  sugar,  a 
glass  of  wine,  half  a nutmeg  grated,  and  as  much 
flour  as  will  make  it  almost  as  thick  as  ordinary  pan- 
cake hatter,  hut  not  quite.  Heat  the  frying-pan 
tolerably  hot,  wipe  it  with  a clean  cloth ; then  pour  in 
the  hatter,  to  make  thin  pancakes. 

PANCAKES  OF  RICE. 

Boil  half  a pound  of  rice  to  a jelly  in  a small  quan- 
tity of  water ; when  cold,  mix  it  with  a pint  of  cream, 
eight  eggs,  a hit  of  salt  and  nutmeg : stir  in  eight 
ounces  of  butter  just  warmed,  and  add  as  much  flour 
as  will  make  the  hatter  thick  enough.  Fry  in  as 
little  lard  or  dripping  as  possible. 

IRISH  PANCAKES. 

Beat  eight  yolks  and  four  whites  of  eggs,  strain 
them  into  a pint  of  cream,  put  a grated  nutmeg,  and 
sugar  to  your  taste ; set  three  ounces  of  fresh  butter 
on  the  fire,  stir  it,  and  as  it  warms  pour  it  to  the 
cream,  which  should  he  warm  when  the  eggs  are  put 
to  it : then  mix  smooth  almost  half  a pint  of  flour. 
Fry  the  pancakes  very  thin ; the  first  with  a hit  of 
butter,  hut  not  the  others. 

Serve  several,  one  on  another. 

_ • < • I 

I NEW  ENGLAND  PANCAKES. 

Mix  a pint  of  cream,  five  spoonfuls  of  fine  flour, 
seven  yolks  and  four  whites  of  eggs,  and  a very  little 
salt ; fry  them  very  thin  in  fresh  butter,  and  between 
each  strew  sugar  and  cinnamon.  Send  up  six  or 
eight  at  once. 
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FRITTERS. 

Make  them  of  any  of  the  batters  directed  for  pan- 
cakes, by  dropping  a small  quantity  into  the  pan ; or 
make  the  plainer  sort,  and  put  pared  apple  sliced  and 
cored  into  the  batter,  and  fry  some  of  it  with  each 
slice.  Currants,  or  sliced  lemon  as  thin  as  paper, 
make  an  agreeable  change.  Fritters  for  company 
should  be  served  on  a folded  napkin  in  the  dish.  Any 
sort  of  sweetmeat,  or  ripe  fruit,  may  be  made  into 
fritters. 

SPANISH  FRITTERS. 

Cut  the  crumb  of  a French  roll  in  lengths,  as  thick 
as  your  finger,  in  what  shape  you  will.  Soak  in  some 
cream,  nutmeg,  sugar,  pounded  cinnamon,  and  an  egg. 
When  well  soaked,  fry  of  a nice  brown ; and  serve 
with  butter,  wine,  and  sugar-sauce. 

POTA TOE  FRITTERS.  NO.  1. 

Boil  two  large  potatoes,  scrape  them  fine  ; beat  four 
yolks  and  three  whites  of  eggs,  and  add  to  the  above 
one  large  spoonful  of  cream,  another  of  sweet  wine,  a 
squeeze  of  lemon,  and  a little  nutmeg.  Beat  this 
batter  half  an  hour  at  least.  It  wrill  be  extremely 
light.  Put  a good  quantity  of  fine  lard  in  a stew- 
pan,  and  drop  a spoonful  of  the  batter  at  a time  into 
it.  Fry  them  ; and  serve  as  a sauce,  a glass  of  white 
wine,  the  juice  of  a lemon,  one  dessert-spoonful  of 
peach-leaf  or  almond  water,  and  some  white  sugar 
warmed  together  not  to  be  served  in  the  dish. 

POTATOE  FRITTERS.  NO.  2. 

Slice  potatoes  thin,  dip  them  in  a fine  batter,  and 
fry  them.  Serve  with  white  sugar,  sifted  over  them. 
Lemon-peel,  and  a spoonful  of  orange  flower  water 
should  be  added  to  the  batter. 
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BOOKINGS. 

Mix  three  ounces  of  buck-wheat  flour,  with  a tea- 
cupful of  warm  milk,  and  a spoonful  of  yeast ; let  it 
rise  before  the  fire  about  an  hour  ; then  mix  four  eggs 
well  beaten,  and  as  much  milk  as  will  make  the  batter 
the  usual  thickness  for  pancakes,  and  fry  them  the 
same. 
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PUFF  PASTE,  NO.  1. 

Puffs  may  be  made  of  any  sort  of  fruit,  but  it  should 
be  prepared  first  with  sugar. 

Weigh  an  equal  quantity  of  butter  with  as  much 
fine  flour  as  you  judge  necessary ; mix  a little  of  the 
former  with  the  latter,  and  wet  with  as  little  water  as 
will  make  it  into  stiff  paste.  Roll  it  out,  and  put 
all  the  butter  over  it  in  slices,  turn  in  the  ends,  and 
roll  it  thin ; do  this  twice,  and  touch  it  no  more  than 
can  be  avoided.  The  butter  may  be  added  at  twice ; 
and  to  those  who  are  not  accustomed  to  make  paste  it 
may  be  better  to  do  so. 

A quicker  oven  than  for  short  crust. 

PUFF  PASTE.  NO.  2. 

Weigh  a pound  of  flour,  and  a quarter  of  a pound 
of  butter,  rub  them  together,  and  mix  into  a paste 
with  a little  water,  and  an  egg  well  beaten — of  the 
former  as  little  as  will  suffice,  or  the  paste  will  be 
tough.  Roll,  and  fold  it  three  or  four  times. 

Rub  extremely  fine  in  one  pound  of  dried  flour,  six 
ounces  of  butter,  and  a spoonful  of  white  sugar  ; work 
up  the  whole  into  a stiff  paste  with  as  little  hot  water 
as  possible. 

CRUST  FOR  VENISON  PASTY. 

To  a quarter  of  a peck  of  fine  flour  use  two  pounds 
and  a half  of  butter,  and  four  eggs ; mix  into  paste 
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with  warm  water,  anti  work  it  smooth  and  to  a good 
consistence.  Put  a paste  round  the  inside,  but  not  to 
the  bottom  of  the  dish,  and  let  the  cover  be  pretty 
thick,  to  bear  the  long  continuance  in  the  oven. 

RICH  PASTE  FOR  SWEETS. 

Boil  a quarter  of  a pound  of  ground  rice  in  the 
smallest  quantity  of  water:  strain  from  it  all  the 
moisture  as  well  as  you  can  ; beat  it  in  a mortar  with 
half  an  ounce  of  butter,  and  one  egg  well  beaten,  and 
it  will  make  an  excellent  paste  for  tarts,  &c. 

Ricn  PASTE  FOR  RELISHING  THINGS. 

Clean,  and  put  some  rice,  with  an  onion  and  a little 
water  and  milk,  or  milk  only,  into  a saucepan,  and 
simmer  till  it  swell.  Put  seasoned  chops  into  a dish, 
and  cover  it  with  rice  ; by  the  addition  of  an  egg,  the 
rice  will  adhere  better. 

Rabbits  fricasseed  and  covered  thus,  are  very 
good. 

POTATOE  PASTE. 

Pound  boiled  potatoes  very  fine,  and  add,  while 
warm,  a sufficiency  of  butter  to  make  the  mash  hold 
together,  or  you  may  mix  it  with  an  egg  ; then,  before 
it  gets  cold,  flour  the  board  pretty  well  to  prevent  it 
from  sticking,  and  roll  it  to  the  thickness  wanted. 

If  it  has  become  quite  cold  before  it  be  put  on  the 
dish,  it  will  be  apt  to  crack. 

RAISED  CRUSTS  FOR  CUSTARDS  OR  FRUIT. 

Tut  four  ounces  of  butter  into  a saucepan  with 
water,  and  when  it  boils,  pour  it  into  as  much  flour  as 
•you  choose ; knead  and  beat  it  smooth ; cover  it,  as  at 
page  237.  Raise  it ; and  if  for  custard,  put  a paper 
within  to  keep  out  the  sides  till  half  done,  then  fill 
with  a cold  mixture  of  milk,  egg,  sugar,  and  a little 
peach-water,  lemon-peel,  or  nutmeg.  By  cold  is 
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meant  that  the  egg  is  not  to  he  warmed,  but  the  milk 
should  he  warmed  hy  itself — not  to  spoil  the  crust. 

The  above  butter  will  make  a great  deal  of  raised 
crust,  which  must  not  be  rich,  or  it  will  be  difficult  to 
prevent  the  sides  from  falling. 

EXCELLENT  SHORT  CRUSTS.  NO.  1. 

Take  two  ounces  of  fine  white  sugar,  pounded  and 
sifted,  quite  dry ; then  mix  it  with  a pound  of  flour 
well  dried,  rub  into  it  three  ounces  of  butter,  so  fine 
as  not  to  be  seen — into  some  cream  put  the  yolks  of 
two  eggs,  beaten,  and  mix  the  above  into  a smooth 
paste ; roll  it  thin,  and  bake  it  in  a moderate  oven. 

EXCELLENT  SHORT  CRUSTS.  NO.  2. 

Mix  with  a pound  of  fine  flour  dried,  an  ounce  of 
sugar,  pounded  and  sifted ; then  crumble  three  ounces 
of  butter  in  it,  till  it  looks  all  like  flour,  and  with  a 
gill  of  boiling  cream,  work  it  up  to  a fine  paste. 

EXCELLENT  SHORT  CRUSTS.  NO.  3. 

Rub  six  ounces  of  butter  in  eight  ounces  of  fine  flour  ; 
mix  into  a stiffish  paste,  with  as  little  water  as  possible  ; 
beat  it  well,  and  roll  it  thin.  This,  as  well  as  the 
former,  is  fit  for  tai*ts  of  fresh  or  preserved  fruits. 
Bake  in  a moderate  oven. 

A VERY  FINE  CRUST  FOR  ORANGE-CIIEESECAKES,  OR 

SWEETMEATS,  WHEN  TO  BE  PARTICULARLY  NICE. 

Dry  a pound  of  fine  flour,  mix  with  it  three  ounces 
of  refined  sugar ; then  work  half  a pound  of  bntter 
with  your  hand  till  it  come  to  froth ; put  the  flour 
into  it  by  degrees,  and  work  into  it,  well  beaten  and 
strained,  the  yolks  of  three,  and  whites  of  two  eggs. 

If  too  limber,  put  some  flour  and  sugar  to  make  it 
fit  to  roll.  Line  your  pattypans,  and  fill.  A little 
above  fifteen  minutes  will  bake  them.  Against  they 
come  out,  have  ready  some  refined  sugar  beat  up  with 
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tho  white  of  an  egg,  as  thick  as  you  can ; ice  them  all 
over,  set  them  in  the  oven  to  harden,  and  serve  cold. 
Use  fresh  butter. 

OBSERVATIONS  ON  PASTRY. 

An  adept  in  pastry  never  leaves  any  part  of  it  ad- 
hering to  the  board,  or  dish,  used  in  making.  It  is 
best  when  rolled  on  marble,  or  a very  large  slate. 
In  very  hot  weather,  the  butter  should  be  put  into  cold 
water  to  keep  it  as  firm  as  possible  ; and  if  made  early 
in  the  morning,  and  preserved  from  the  air  until  it  is 
to  be  baked,  the  cook  will  find  it  much  better.  A 
good  hand  at  pastry  will  use  much  less  butter,  and 
produce  lighter  crust  than  others.  Salt  butter,  if  very 
good,  and  well  washed,  makes  a fine  flaky  crust. 

REMARKS  ON  USING  PRESERVED  FRUITS  IN  PASTRY. 

Preserved  fruits  should  not  be  baked  long ; those 
that  have  been  done  with  their  full  proportion  of  sugar, 
need  no  baking,  the  crust  should  be  baked  in  a tin 
si  1 ape,  and  the  fruit  be  afterwards  added  ; or  it  may 
be  put  into  a small  dish,  or  tart-pans,  and  the  covers 
be  baked  on  a tin  cut  out  according  to  your  taste. 

APPLE  PIE. 

Pare  and  core  the  fruit,  having  wiped  the  outside  ; 
which,  with  the  cores,  boil  with  a little  water  till  it 
tastes  well ; strain,  and  put  a little  sugar,  and  a bit 
of  bruised  cinnamon,  and  simmer  again.  In  the 
meantime  place  the  apples  in  a dish,  a paste  being  put 
round  the  edge ; when  one  layer  is  in,  sprinkle  half 
the  sugar,  and  shred  lemon-peel,  and  squeeze  some 
juice,  or  a glass  of  cyder  if  the  apples  have  lost  their 
spirit  : put  in  the  rest  of  the  apples,  sugar,  and  the 
liquor  that  you  have  boiled.  Cover  with  paste.  You 
may  add  some  butter  when  cut,  if  eaten  hot ; or  put 
quince-marmalade,  orange-paste,  or  cloves,  to  flavour. 
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1IOT  APPLE  PIE. 

Make  with  the  fruit,  sugar,  and  a clo  yc,  and  put  a 
bit  of  butter  in  when  cut  open. 

CHERRY  PIE 

Should  have  a mixture  of  other  fruit ; currants  or 
raspberries,  or  both. 

CURRANT  PIE, 

With  or  without  raspberries. 

MINCE  PIE. 

Of  scraped  beef  free  from  skin  and  strings,  weigh 
two  pounds ; four  pounds  of  suet  picked  and  chopped, 
then  add  six  pounds  of  currants  nicely  cleaned  and 
perfectly  dry,  three  pounds  of  chopped  apples,  the  peel 
and  juice  of  two  lemons,  a pint  of  sweet  wine,  a 
nutmeg,  and  a quarter  of  an  ounce  of  cloves,  ditto, 
mace,  ditto  pimento,  in  finest  powder  ; press  the. 
whole  into  a deep  pan  when  well  mixed,  and  keep 
it  covered  in  a dry  cool  place. 

Half  the  quantity  is  enough,  unless  for  a very  largo 
family. 

Have  citron,  orange,  and  lemon-peel  ready,  and 
put  some  of  each  in  the  pics  when  made. 

MINCE  PIES  WITHOUT  MEAT. 

Of  best  apples  six  pounds,  pared,  cored,  and 
minced ; of  fresh  suet  and  raisins  stoned,  each  three 
pounds,  both  likewise  minced ; to  these  add  of  mace 
and  cinnamon  a quarter  of  an  ounce  each,  and  eight 
cloves,  in  finest  powder,  three  pounds  of  the  finest1 
powder  sugar,  three  quarters  of  an  ounce  of  salt,  the. 
rinds  of  four  and  juice  of  two  lemons,  half  a pint  of 
port,  the  same  of  brandy.  Mix  well  and  put  into  a 
deep  pan. 

Have  ready  washed  and  dried  four  pounds  of  cur- 
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rants,  and  add  as  you  make  the  pies,  with  candied 
fruit. 


LEMON  MINCE  PIES. 

Squeeze  a large  lemon,  boil  the  outside  till  tender 
enough  to  beat  to  a mash,  add  to  it  three  large  apples 
chopped,  and  four  ounces  of  suet,  half  a pound  of 
currants,  four  ounces  of  sugar  ; put  the  juice  of  the 
lemon,  and  candied  fruit  as  for  other  pies.  Make  a 
short  crust,  and  fill  the  pattypans  as  usual. 

EGG  MINCE  PIES. 

Boil  six  eggs  hards,  shred  them  small ; shred  double 
the  quantity  of  suet:  then  put  currants  washed  and 
picked  one  pound,  or  more,  if  the  eggs  are  large  ; 
the  peel  of  one  lemon  shred  very  fine,  and  the  juice, 
six  spoonfuls  of  sweet  wine,  mace,  nutmeg,  sugar,  a 
very  little  salt  : orange,  lemon,  and  citron,  candied. 
Make  a light  paste  for  them. 

CURRANT  AND  RASPBERRY. 

For  a tart,  line  the  dish,  put  sugar  and  fruit,  lay 
bars  across,  and  bake. 

LIGHT  PASTE  FOR  TARTS  AND  CHEESECAKES. 

Beat  the  white  of  an  egg  to  a strong  frotli ; then 
mix  it  with  as  much  water  as  will  make  three  quarters 
of  a pound  of  fine  flour  into  a very  stiff  paste ; roll  it 
very  thin,  then  lay  the  third  part  of  half  a pound  of 
butter  upon  it  in  little  bits  ; dredge  it  with  some 
flour  left  out  at  first,  and  roll  it  up  tight.  Itoll  it  out 
again,  and  put  the  same  proportion  of  butter,  and 
so  proceed  till  all  be  worked  up. 

ICING  FOR  TARTS. 

Beat  the  yolk  of  an  egg  and  some  melted  butter 
well  together ; wash  the  tarts  with  a feather,  and  sift 
sugar  over  them  as  you  put  them  into  the  oven.  Or 
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beat  white  of  egg,  wash  the  paste,  and  sift  white 
sugar. 

PIPPIN  TARTS. 

Pare  thin  two  Seville  or  China  oranges,  boil  the 
peel  tender,  and  shred  it  fine ; pare  and  core  twenty 
apples,  put  them  in  a stew-pan,  with  as  little  water 
as  possible : when  half  done,  add  half  a pound  of 
sugar,  the  orange-peel  and  lemon-juice : boil  till 
pretty  thick.  When  cold,  put  it  in  a shallow  dish,  or 
pattypans  lined  with  paste,  to  turn  out,  and  be  eaten 
cold. 

PRUNE  TART. 

Give  primes  a scald ; take  out  the  stones  and  break 
them ; put  the  kernels  into  a little  cranberry-juice, 
with  the  prunes  and  sugar ; simmer ; and,  when  cold, 
make  a tart  of  the  sweetmeat. 

ORANGE  TART.  NO.  1. 

Squeeze,  pulp,  and  boil  two  Seville  oranges  tender, 
weigh  them,  and  add  double  their  weight  of  sugar  ; 
beat  both  together  to  a paste,  and  then  add  the  juice 
and  pulp  of  the  fruit,  and  the  size  of  a walnut  of 
fresh  butter,  and  beat  all  together.  Choose  a very 
shallow  dish,  line  it  with  a light  puff  crust,  and  lay 
the  paste  of  orange  in  it.  Y ou  may  ice  it. 

ORANGE  TART.  NO.  2. 

Line  a tart-pan  with  thin  puff-paste : put  into  it 
orange  marmalade  that  is  made  with  apple-jelly ; lay 
bars  of  paste,  or  a croquant  cover  over,  and  bake 
in  a moderate  oven. 


CODLIN  TART. 

Scald  the  fruit  as  will  be  directed  under  that  article ; 
when  ready,  take  off  the  thin  skin,  and  lay  them 
whole  in  a dish ; put  a little  of  the  water  the  apples 
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were  boiled  in  at  bottom  ; strew  them  over  with  lump- 
sugar  or  fine  Lisbon  ; when  cold,  put  a paste  round 
the  edges,  and  over  the  tart. 

You  may  wet  it  with  white  of  egg,  and  strew  sugar 
over,  which  looks  very  well : or  cut  the  lid  in  quar- 
ters, without  touching  the  paste  on  the  edge  of  the 
dish ; and  either  put  the  broad  end  downwards,  and 
make  the  point  stand  up,  or  remove  the  lid  altogether. 
Pour  a good  custard  over  it  when  cold,  and  sift  sugar 
over. 

Or,  line  the  bottom  of  a shallow  dish  with  paste, 
lay  the  apples  in  it,  sweeten,  and  lay  little  twists  of 
paste  over  in  bars. 


RHUBARB  TART. 

Cut  the  stalks  in  lengths  of  four  or  five  inches,  and 
take  off  the  thin  skin.  If  you  have  a hot  hearth, 
lay  them  in  a dish,  and  put  over  a thin  syrup  of  sugar 
and  water,  cover  with  another  dish,  and  let  it  simmer 
very  slowly  an  hour — or  do  them  in  a block-tin  sauce- 
pan. 

When  cold,  make  into  a tart,  as  codlin.  When 
tender,  the  baking  the  crust  will  be  sufficient. 

RASPBERRY  TART,  WITH  CREAM. 

Roll  out  some  thin  puff-  paste,  and  lay  it  in  a patty- 
pan of  what  size  you  choose ; put  in  raspberries ; 
strew  over  them  fine  sugar ; cover  with  a thin  lid, 
and  then  bake.  Cut  it  open,  and  have  ready  the  fol- 
lowing mixture,  warm  : — Half  a pint  of  cream,  the 
yolks  of  two  or  three  eggs,  well  beaten,  and  a little 
sugar,  and  when  this  is  added  to  the  tart,  return  it  to 
the  oven  for  five  or  six  minutes. 

FRIED  PATTIES. 

Mince  a bit  of  cold  veal,  and  six  oysters,  mixed 
with  a few  crumbs  of  bread,  salt,  pepper,  nutmeg  and 
a very  small  bit  of  lemon-peel — add  the  liquor  of  the 
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oysters ; warm  all  in  a tosser,  but  do  not  boil  ; let  it 
cool ; have  ready  a good  puff-paste,  roll  thin,  and  cut  it 
in  round  or  square  bits;  put  some  of  the  above  be- 
tween two  of  them,  twist  the  edges-  to  keep  in  the 
gravy,  and  fry  them  of  a fine  brown. 

This  is  a very  good  thing  ; and  baked,  is  a fashion- 
able dish. 

Wash  all  patties  over  with  egg  before  baking. 

OYSTER  PATTIES.  NO.  1. 

Put  a fine  puff-paste  into  small  pattypans,  and 
cover  with  paste,  with  a bit  of  bread  each ; and 
against  they  are  baked  have  ready  the  following  to  fill 
with,  taking  out  the  bread.  Take  off  the  beards  of 
the  oysters,  cut  the  other  parts  into  small  bits,  put 
them  in  a small  tosser,  with  a grate  of  nutmeg,  the 
least  white  pepper,  and  salt,  a morsel  of  lemon-peel, 
cut  so  small  that  you  can  scarcely  see  it,  a very  little 
of  the  oyster  liquor.  Simmer  for  a few  minutes  before 
you  fill. 

Observe  always  to  put  a bit  of  crust  into  patties,  to 
keep  them  hollow  while  baking. 

OYSTER  PATTIES.  NO  2. 

As  you  open  the  oysters  separate  them  from  the 
liquor,  which  strain ; parboil  them,  after  taking  off 
the  beards.  Parboil  sweetbreads,  and  cutting  them 
in  slices,  lay  them  and  the  oysters  in  layers,  season 
very  lightly  with  salt,  pepper  and  mace.  Then  put 
half  a tea-cup  of  liquor,  and  the  same  of  gravy.  Bake 
in  a slow  oven ; and  before  you  serve,  put  a tea-cup 
of  cream,  a little  more  oyster-liquor,  and  a cup  of 
white  gravy;  all  wanned,  but  not  boiled.  If  for 
patties,  the  oysters  should  be  cut  in  small  dice,  gently 
stewred,  and  seasoned  as  above,  and  put  into  the  paste 
when  ready  for  table. 
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LOBSTER  PATTIES. 

Make  with  the  same  seasoning,  a little  cream,  and 
the  smallest  bit  of  butter. 

PODOVIES,  OR  BEEF  PATTIES. 

Shred  underdone  dressed  beef  with  a little  fat, 
season  with  pepper,  salt,  and  a little  shalot  or  onion: 
Make  a plain  paste,  roll  it  thin,  and  cut  it  in  shape 
like  an  apple  puff,  fill  it  with  the  mince,  pinch  the. 
edges,  and  fry  them  of  a nice  brown.  The  paste, 
should  be  made  with  a small  quantity  of  butter,  egg, 
and  milk. 

VEAL  PATTIES. 

Mince  some  veal  that  is  not  quite  done  with  a little 
parsley,  lemon-peed,  a scrape  of  nutmeg,  and  a bit  of 
salt ; add  a little  cream,  and  gravy  just  to  moisten  the 
meat ; and  if  you  liavo  any  ham,  scrape  a little, 
and  add  to  it.  Do  not  warm  it  till  the  patties  arc 
baked. 

TURKEY  PATTIES. 

Mince  some  of  the  white  part,  and  with  grated 
lemon,  nutmeg,  salt,  a very  little  white  pepper,  cream, 
and  a very  little  bit  of  butter  warmed,  fill  the 
patties. 

SWEET  PATTIES. 

Chop  the  meat  of  a boiled  calf’s  foot,  of  which  you. 
use  the  liquor  for  jelly,  with  two  apples,  one  ounce  of 
orange  and  lemon-peel  candied,  and  some  fresh  peel 
and  juice;  mix  with  them  half  a nutmeg  grated,  the 
yolk  of  an  egg,  a spoonful  of  brandy,  and  four  ounces 
of  currants  washed  and  dried. 

Bake  in  small  patty-pans. 

PATTIES  RESEMBLING  MINCE  PIES. 

Chop  the  kidney  and  fat  of  cold  veal,  apple,  orange, 
and  lemon-peel  candied,  and  fresh  currants,  a little 
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wine,  two  or  three  cloves,  a little  brandy,  and  a bit  of 
sugar.  Bake  as  before. 

APPLE  PUFFS. 

Pare  the  fruit,  and  either  stew  them  in  a stone  jar 
on  a hot  hearth,  or  bake  them.  When  cold,  mix  the 
pulp  of  the  apple  with  sugar  and  lemon-peel  shred 
tine,  taking  as  little  of  the  apple-juice  as  you  can. 
Bake  them  in  thin  paste,  in  a quick  oven ; a quarter 
of  an  hour  will  do  them,  when  small.  Orange,  or 
quince-marmalade,  is  a great  improvement.  Cinnamon 
pounded,  or  orange  flower- water,  in  change. 

LEMON  PUFFS. 

Beat  and  sift  a pound  and  a quarter  of  double 
refined  sugar;  grate  the  rind  of  two  large  lemons, 
and  mix  it  well  with  the  sugar ; then  beat  the  whites 
of  three  new-laid  eggs  a great  while,  add  them  to  the 
sugar  and  peel,  and  beat  it  for  an  hour ; make  it  up 
in  any  shape  you  please,  and  bake  it  on  paper  put  on 
tin  plates,  in  a moderate  oven.  Do  not  remove  the 
paper  till  cold.  Oiling  the  paper  will  make  it  come 
off  with  ease. 


CHEESE  PUFFS. 

Strain  cheese-curd  from  the  whey,  and  beat  half  a 
pint  basin  of  it  fine  in  a mortar,  with  a spoonful  and 
a half  of  flour,  three  eggs,  but  only  one  white,  a 
spoonful  of  orange-flower  water,  a quarter  of  a nut- 
meg, and  sugar  to  make  it  pretty  sweet.  Lay  a little 
of  this  paste,  in  very  small  round  cakes,  on  a tin- 
plate. If  the  oven  is  hot,  a quarter  of  an  hour  will 
bake  them.  Serve  with  pudding-sauce. 

EXCELLENT  LIGHT  PUFFS. 

Mix  two  spoonfuls  of  flour,  a little  grated  lemon- 
peel,  some  nutmeg,  half  a spoonful  of  brandy,  a little 
loaf-sugar,  and  one  egg ; then  fry  it  enough,  but  not 
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brown ; beat  it  in  a mortar  with  five  eggs,  whites  and 
yolks ; put  a qnantity  of  lard  in  a frying-pan,  and 
when  quite  hot,  drop  a dessert-spoonful  of  batter  at  a 
time ; turn  as  they  brown.  Serve  them  immediately, 
with  sweet  sauce. 

VENISON,  TO  PREPARE  FOR  PASTY. 

Take  the  bones  out,  then  season  and  beat  the  meat, 
lay  it  into  a stone  jar  in  large  pieces,  pour  upon  it 
some  plain  drawn-beef  gravy,  but  not  a strong  one ; 
lay  the  bones  on  the  top,  then  set  the  jar  in  a water- 
bath,  that  is,  a saucepan  of  water  over  the  fire,  sim- 
mer three  or  four  hours — then  leave  it  in  a cold  place 
till  next  day.  Remove  the  cake  of  fat,  lay  the  meat 
in  handsome  pieces  on  the  dish ; if  not  sufficiently 
seasoned,  add  more  pepper,  salt,  or  pimento,  as  neces- 
sary. Put  some  of  the  gravy,  and  keep  the  remainder 
for  the  time  of  serving.  If  the  venison  be  thus  pre- 
pared, it  will  not  require  so  much  time  to  bake,  or 
such  a very  thick  crust  as  is  usual,  and  by  which  the 
under  part  is  seldom  done  through. 

VENISON  PASTY. 

A shoulder  boned  makes  a good  pasty,  but  it  must 
be  beaten  and  seasoned,  and  the  want  of  fat  supplied 
by  that  of  a fine  well  hung  loin  of  mutton,  steeped 
twenty-four  hours  in  equal  parts  of  rape,  vinegar,  and 
port.  The  shoulder  being  sinewy,  it  will  be  of  advan- 
tage to  rub  it  well  with  sugar  for  two  or  three  days, 
and  when  to  be  used,  wipe  it  perfectly  clean  from  it, 
and  the  wine. 

A mistake  used  to  prevail,  that  venison  could  not 
be  baked  too  much  • but,  as  above  directed,  three  or 
four  hours  in  a slow  oven  will  be  quite  sufficient  to 
make  it  tender,  and  the  flavour  will  be  preserved. 
Either  in  a shoulder  or  side,  the  meat  must  be  cut  in, 
pieces,  and  laid  with  fat  between,  that  it  may  be  pro- 
portioned to  each  person  without  breaking  up  the 
pasty  to  find  it.  Lay  some  pepper  and  salt  at  the 
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bottom  of  the  dish,  and  some  butter ; then  the  meat 
nicely  packed,  that  it  may  be  sufficiently  done,  but 
not  lie  hollow  to  harden  at  the  edges. 

'The  venison  bones  should  be  boiled  with  some  fine 
old  mutton — of  this  gravy  put  half  a pint  cold  into  the 
dish,  then  lay  butter  on  the  venison,  and  cover  as  well 
as  line  the  sides  with  a thick  crust,  but  do  not  put  one 
under  the  meat.  Keep  the  remainder  of  the  gravy 
till  the  pasty  comes  from  the  oven ; put  it  into  the 
middle  by  a funnel,  quite  hot,  and  shake  the  dish  to 
mix  well.  It  should  be  seasoned  with  pepper  and 
salt. 

TO  MAKE  A PASTY  OP  BEEP  OR  MUTTON,  TO  EAT  AS 
WELL  AS  VENISON. 

Bone  a small  rump  or  a piece  of  sirloin  of  beef,  or  a 
fat  loin  of  mutton,  after  hanging  several  days.  Beat 
it  very  well  with  a rolling-pin ; then  rub  ten  pounds 
of  meat  with  four  ounces  of  sugar,  and  pour  over  it  a 
glass  of  port,  and  the  same  of  vinegar.  Let  it  lie  five 
days  and  nights ; wash  and  wipe  the  meat  very  dry, 
and  season  it  very  high  with  the  best  Jamiaca  pepper, 
nutmeg,  and  salt.  Lay  it  in  your  dish,  and  to  ten 
pounds  put  about  a pound  of  butter,  spreading  it  over 
the  meat.  Put  a crust  round  the  edges,  and  cover 
with  a thick  one,  or  it  will  be  overdone  before  the  meat 
'be  soaked.  It  must  be  done  in  a slow  oven. 

Set  the  bones  in  a pan  in  the  oven,  with  no  more 
•water  than  will  cover  them,  and  one  glass  of  port,  a 
little  pepper  and  salt,  that  you  may  have  a little  rich 
gravy  to  add  to  the  paste  when  drawn. 

Note. — Sugar  gives  a greater  shortness,  and  better 
flavour  to  meats  than  salt,  too  great  a quantity  of 
which  hardens,  and  it  is  quite  as  great  a preser- 
vative. 


POTATOE  PASTY. 

Boil,  peel,  and  mash  potatoes  as  fine  as  possible,  mix 
them  with  salt,  pepper,  and  a good  bit  of  butter. 
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Make  a paste ; roll  it  out  thin  like  a large  puff,  and 
put  in  the  potatoes ; fold  over  one  half,  pinching  the 
edges.  Bake  in  a moderate  oven. 

CIIEAP  AM)  EXCELLENT  CUSTARDS. 

Boil  three  pints  of  new  milk,  with  a bit  of  lemon- 
peel,  a bit  of  cinnamon,  two  or  three  bay-leaves,  and 
sweeten  it.  Meanwhile  rub  down  smooth  a large 
spoonful  of  rice-flour  into  a cup  of  cold  milk,  and  mix 
with  it  two  yolks  of  eggs  well  beaten.  Take  a basin 
of  the  boiling  milk,  and  mix  with  the  cold,  and  then 
pour  that  to  the  boiling ; stirring  it  one  way  till  it 
begins  to  thicken,  and  is  just  going  to  boil  up,  then 
pour  it  into  a pan,  and  stir  it  some  time  ; add  a large 
spoonful  of  peach-water,  two  tea-spoonfuls  of  brandy, 
or  a little  ratafia.  Marbles  boiled  in  custard  or  any 
thing  likely  to  burn,  will,  by  shaking  them  in  the 
sauce-pan,  prevent  it  from  catching. 

RICH  CUSTARDS. 

Boil  a pint  of  milk  with  lemon-peel  and  cinna- 
mon ; mix  a pint  of  cream,  and  the  yolks  of  five  eggs 
well  beaten ; when  the  milk  tastes  of  the  season- 
ing, sweeten  it  enough  for  the  whole ; pour  it  into 
the  cream,  stirring  it  well ; then  give  the  custard  a 
simmer  till  of  a proper  thickness.  Do  no  let  it  boil ; 
stir  the  whole  time  one  way;  season  as  above.  If  to 
be  extremely  rich,  put  no  milk,  but  a quart  of  cream 
to  the  eggs. 

BAKED  CUSTARDS. 

Boil  one  pint  of  cream  and  half  a pint  of  milk,  with 
mace,  cinnamon,  and  lemon-peel,  a little  of  each. 
When  cold,  mix  the  yolks  of  three  eggs  ; sweeten  and 
make  your  cups  or  paste  nearly  full.  Bake  them  ten 
minutes. 

LEM  OX  CUSTARD. 

Beat  the  yolks  of  eight  eggs  till  they  are  as  white 
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as  milk  ; then  put  to  them  a pint  of  boiling  water,  the 
rinds  of  two  lemons  grated,  and  the  juice  sweetened 
to  your  taste.  Stir  it  on  the  fire  till  thick  enough  ; 
then  add  a large  glass  of  rich  wine,  and  half  a glass  ot 
brandy ; give  the  whole  one  scald,  and  put  it  in  cups, 
to  he  eaten  cold. 

ALMOND  CUSTARD. 

Blanch  and  beat  four  ounces  of  almonds  fine  with  a 
spoonful  of  water ; then  beat  a pint  of  cream  with 
two  spoonfuls  of  rose-water,  and  put  them  to  the 
yolks  of  four  eggs,  and  as  much  sugar  as  will  make  it 
pretty  sweet ; then  add  the  almonds  ; stir  it  all  over 
a slow  fire  till  it  is  of  a proper  thickness;  but  do  not 
boil.  Pour  it  into  cups. 


CHEESECAKES.  NO.  1 . 

Strain  the  whey  from  the  curd  of  two  quarts  of 
milk ; when  rather  dry,  crumble  it  through  a coarse 
sieve,  and  mix  with  six  ounces  of  fresh  butter,  one 
ounce  of  pounded  blanched  almonds,  a little  orange- 
flower  water,  half  a glass  of  raisin  wine,  a grated 
biscuit,  four  ounces  of  currants,  some  nutmeg,  and 
cinnamon,  in  fine  powder,  and  beat  all  the  above  with 
three  eggs,  and  halt  a pint  of  cream,  till  quite  light ; 
then  fill  the  pattypans  three  parts  full. 

CHEESECAKES.  NO.  2. 

Turn  three  quarts  of  milk  to  curd,  break  it  and 
drain  the  whey ; when  dry,  break  it  up  in  a pan, 
with  two  ounces  of  butter,  till  perfectly  smooth ; put 
to  it  a pint  and  a half  of  thin  cream,  or  good  milk, 
and  add  sugar,  cinnamon,  nutmeg,  and  three  ounces 
of  currants. 

CHEESECAKES.  NO.  3. 

Mix  the  curd  of  three  quarts  of  milk,  a pound  of 
currants,  twelve  ounces  of  Lisbon  sugar,  a quarter  of 
an  ounce  of  cinnamon,  ditto  of  nutmeg,  the  peel  of 
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one  lemon  chopped  so  fine  that  it  becomes  a paste, 
the  yolks  of  eight  and  whites  of  six  eggs,  a pint  of 
scalded  cream,  and  a glass  of  brandy.  Put  a light 
thin  puff-paste  in  the  pattypans,  and  three  parts  fill 
them. 


LEMON  CHEESECAKES. 

Mix  four  ounces  of  sifted  lump-sugar,  with  four 
ounces  of  butter,  and  gently  melt  it ; then  add  the 
yolks  of  two  .and  the  white  of  one  egg,  the  rind  of 
three  lemons  shred  fine,  and  the  juice  of  one  and  a 
half,  with  one  Savoy  biscuit,  some  blanched  almonds 
pounded,  and  three  spoonfuls  of  brandy ; mix  well : 
put  in  paste  made  as  follows : eight  ounces  of  flour, 
six  ounces  of  butter,  two  thirds  of  which  mix  with 
the  flour  first,  then  wet  it  with  six  spoonfuls  of  water, 
and  roll  the  remainder  in. 

ORANGE  CHEESECAKES. 

When  you  have  blanched  half  a pound  of  almonds, 
beat  them  very  fine,  with  orange-flower  water,  and 
half  a pound  of  fine  sugar  beaten  and  sifted,  a pound 
of  butter  that  has  been  melted  carefully  without  oil- 
ing, and  which  must  be  nearly  cold  before  you  use 
it ; then  beat  the  yolks  of  ten,  and  whites  of  four 
eggs ; pound  two  candied  oranges,  and  a fresh  one 
with  the  bitterness  boiled  out,  in  a mortar  till  as 
tender  as  marmalade,  without  any  lumps ; and  beat 
the  whole  together  and  put  into  pattypans. 


POTATOE  CHEESECAKES. 

Boil  six  ounces  of  potatoes,  and  four  ounces  of 
lemon-peel ; beat  the  latter  in  a marble  mortar  with 
four  ounces  of  sugar  ; then  add  the  potatoes,  beaten, 
and  four  ounces  of  butter  melted  in  a little  cream. 
When  well  mixed,  let  it  stand  to  grow  cold.  Put 
crust  in  pattypans,  and  rather  more  than  half  fill 
s 
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them.  Bake  in  a quick  oven  half  an  hour,  sifting 
some  double  refined  sugar  on  them  when  going  to  the 
oven. — This  quantity  will  make  a dozen. 

ALMOND  CHEESECAKES.  NO.  1. 

Blanch  and  pound  four  ounces  of  sweet  almonds, 
and  a few  bitter,  with  a spoonful  of  water ; then  add 
four  ounces  of  sugar  pounded,  a spoonful  of  cream, 
and  the  whites  of  two  eggs  well  beaten ; mix  all  as 
quick  as  possible ; put  into  very  small  pattypans,  and 
bake  in  a pretty  warm  oven  under  twenty  minutes. 

ALMOND  CHEESECAKES.  NO.  2. 

Blanch  and  pound  four  ounces  of  almonds,  with  a 
little  orange-flower,  or  rose-water ; then  stir  in  the 
yolks  of  six  and  whites  of  three  eggs,  well  beaten, 
five  ounces  of  butter  warmed,  the  peel  of  a lemon 
grated,  and  a little  of  the  juice ; sweeten  with  fine 
Lisbon  sugar.  When  well  mixed,  bake  in  a delicate 
paste,  in  small  pans. 


DOUGH  NUTS. 

Rub  a quarter  of  a pound  of  butter  into  a pound  of 
flour,  then  add  six  ounces  of  sugar,  three  eggs,  about 
a dessert  spoonful  of  yeast,  and  sufficient  milk  to 
make  it  into  a stiff  paste.  Let  it  stand  to  rise,  then 
roll  it  out,  and  cut  it  into  shapes,  with  a paste  cutter, 
and  boil  them  in  lard,  till  they  are  of  a nice  brown 
colour. 

A TIPPLING  CAKE. 

Put  a sponge  cake  into  a deep  china  or  glass  dish, 
pour  round  it  some  white  wine  (raisin  is  very  suitable), 
and  a wine  glass  of  brandy.  Let  the  cakes  soak  up 
the  wine,  and  then  strew  sifted  sugar  over  it,  and  pour 
in  the  dish  a rich  thick  custard,  according  to  your 
ancy. 


SWEET  DISHES. 
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SWEETMEATS,  ETC. 


SWEET  DISHES. 

RICE  BUTTERED. 

Wash  and  pick  some  rice,  drain,  and  put  it  with 
some  new  milk,  enough  just  to  swell  it,  over  the  fire ; 
when  tender,  pour  oft’  the  milk,  and  add  a bit  of  but- 
ter, a little  sugar,  and  pounded  cinnamon.  Shake  it, 
that  it  do  not  burn,  and  serve. 

SOUFFLE  OF  BICE  AND  APPLE. 

Blanch  Carolina  rice,  strain  it,  and  set  it  to  boil  in 
milk,  with  lemon-peel  and  a bit  of  cinnamon.  Let  it 
boil  till  the  rice  is  dry ; then  cool  it,  and  raise  a rim 
three  inches  high  round  the  dish ; having  egged  it 
where  it  is  put  to  make  it  stick.  Then  egg  the  rice 
all  over.  Fill  the  dish  half-way  up  with  a marma- 
lade of  apples ; have  ready  the  whites  of  four  eggs 
beaten  to  a fine  froth,  and  put  them  over  the  marma- 
lade ; then  sift  fine  sugar  over  it,  and  set  it  in  the 
oven,  which  should  be  warm  enough  to  give  it  a 
beautiful  colour. 


SNOW-BALLS. 

Swell  rice  in  milk,  and  strain  it  off,  and  having 
pared  and  cored  apples,  put  the  rice  round  them, 
tying  each  up  in  a cloth.  Put  a bit  of  lemon-peel,  a 
clove,  or  cinnamon  in  each,  and  boil  them  well. 

LENT  POTATOES. 

Beat  three  or  four  ounces  of  almonds,  and  three  or 
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four  bitter,  when  blanched,  putting  some  orange- 
flower  water  to  prevent  oiling;  add  eight  ounces  of 
butter,  four  eggs  well-beaten  and  strained,  half  a 
glass  of  raisin  wine,  and  sugar  to  your  taste.  Beat 
all  well  till  quite  smooth,  and  grate  in  three  Savoy 
biscuits.  Make  balls  of  the  above  with  a little  flour, 
the  size  of  a chesnut ; throw  them  into  a stewpan  of 
boiling  lard,  and  boil  them  of  a beautiful  yellow 
brown.  Drain  them  on  a sieve. 

Serve  sweet  sauce  in  a boat  to  cat  with  them. 

A TANSEY. 

Beat  seven  eggs,  yolks  and  whites  separately ; add 
a pint  of  cream,  the  same  of  spinach -juice,  and  a little 
tansey-juice  gained  by  pounding  in  a stone  mortar,  a 
quarter  of  a pound  of  Naples  biscuits,  sugar  to  taste, 
a glass  of  white  wine,  and  some  nutmeg.  Set  all  in  a 
saucepan,  just  to  thicken,  over  the  fire ; then  put  jt 
into  a dish,  lined  with  paste,  to  turn  out,  and  bake  it. 

PUTTS  D’AMOUR. 

Cut  a fine  rich  puff-paste  rolled  thin,  with  tin 
shapes  made  on  purpose,  one  size  less  than  another,  in 
a pyramidical  form,  and  lay  them  so  ; then  bake  in  a 
moderate  oven,  that  the  paste  may  be  done  suffi- 
ciently, but  very  pale.  Lay  different  coloured  sweet- 
meats on  the  edges. 

A VERY  NICE  DISH  OF  MACARONI  DRESSED  SWEET. 

Boil  two  ounces  in  a pint  of  milk,  with  a bit  of 
lemon-peel,  and  a good  bit  of  cinnamon,  till  the  pipes 
are  swelled  to  their  utmost  size  without  breaking. 
Lay  them  on  a custard-disli,  and  pour  a custard  over 
them  hot.  Serve  cold. 

RICE  FLUMMERY. 

Boil  with  a pint  of  new  milk,  a bit  of  lemon-peel,  and 
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cinnamon  ; mix  with  a little  cold  milk  as  much  rice- 
flour  as  will  make  the  whole  of  a good  consistence ; 
sweeten,  and  add  a spoonful  of  peach- water,  or  a bitter 
almond  beaten ; boil  it,  observing  it  do  not  burn ; pour 
it  into  a shape  or  pint  basin,  taking  out  the  spice. 
When  cold,  turn  the  flummery  into  a dish,  and  serve 
with  cream,  milk,  or  custard  round ; or  put  a tea-cupful 
of  cream  into  half  a pint  of  new  milk,  a glass  of  white 
wine,  half  a lemon  squeezed  and  sugar. 

SOMERSETSHIRE  FIRMITY. 

To  a quart  of  ready  boiled  wheat,  put  by  degrees 
two  quarts  of  new  milk,  breaking  the  jelly,  and  then 
four  ounces  of  currants  picked  clean  and  washed ; stir 
them  and  boil  till  they  are  done.  Beat  the  yolks  of 
three  eggs,  and  a little  nutmeg,  with  two  or  three 
spoonfuls  of  milk  ; add  this  to  the  wheat ; stir  them 
together  while  over  the  fire  ; then  sweeten,  and  serve 
cold  in  a deep  dish.  Some  persons  like  it  best  warm. 

CURDS  AND  CREAM. 

Put  three  or  four  pints  of  milk  into  a pan  a little 
warm,  and  then  add  rennet  or  gallino.  When  the 
curd  is  come,  lade  it  with  a saucer  into  an  earthen 
shape  perforated,  of  any  form  you  please.  Fill  it  up 
as  the  whey  drains  off,  without  breaking  or  pressing  the 
curd.  If  turned  only  two  hours  before  wanted,  it  is 
very  light ; but  those  who  like  it  harder  may  have  it 
so,  by  making  it  earlier,  and  squeezing  it.  Cream, 
milk,  or  a whip  of  cream,  sugar,  wine,  and  lemon,  to 
be  put  in  the  dish,  or  into  a glass  bowl,  to  serve  with 
the  curd. 


BLANC-MANGE  OR  BLAMANGE. 

Boil  two  ounces  of  isinglass  in  three  half  pints  of 
water  half  an  hour ; strain  it  to  a pint  and  a half  of 
cream ; sweeten  it,  and  add  some  peach- water,  or  a 
few  bitter  almonds ; let  it  boil  once  up,  and  put  it  into 
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what  forms  you  please.  If  not  to  be  very  stiff,  a little 
less  isinglass  will  do.  Observe  to  let  the  blamange 
settle  before  you  turn  it  into  the  forms,  or  the  blacks 
will  remain  at  the  bottom  of  them,  and  be  on  the  top 
of  the  blamange  when  taken  out  of  the  moulds. 


JAUNEMANGE. 

Pour  a pint  of  boiling  water  over  three  ounces  of 
isinglass,  and  when  it  is  dissolved,  add  a pint  of  white 
wine,  the  juice  of  three  oranges,  and  two  lemons,  the 
peel  of  a lemon  shred  fine,  sweeten  this  to  your  taste, 
and  add  the  yolks  of  eight  eggs  ; let  it  simmer  gently, 
strain,  and  pour  into  moulds.  Turn  out  next  day. 

AN  EXCELLENT  TRIFLE. 

Lay  macaroons  and  ratafia-drops  over  the  bottom  of 
your  dish,  and  pour  in  as  much  raisin  wine  as  they 
will  suck  up,  which,  when  they  have  done,  pour  on 
them  cold  rich  custard  made  with  more  eggs  than 
directed  in  the  foregoing  pages,  and  some  rice  flour. 
It  must  stand  two  or  three  inches  thick  ; on  that  put 
a layer  of  raspberry  jam,  and  cover  the  whole  with  a 
very  high  whip,  made  the  day  before,  of  rich  cream, 
the  whites  of  two  well-beaten  eggs,  sugar,  lemon-peel, 
and  raisin- wine,  well  beat  up  with  a whisk,  kept  only 
to  whip  syllabubs  and  creams.  If  made  the  day  be- 
fore used,  it  has  quite  a different  taste,  and  is  solid, 
and  far  better. 


GOOSEBERRY  OR  APPLE  TRIFLE. 

Scald  such  a quantity  of  either  of  these  fruits,  as, 
when  pulped  through  a sieve,  will  make  a thick  layer 
at  the  bottom  of  your  dish  ; if  of  apples,  mix  the  rind 
of  half  a lemon,  grated  fine,  and  to  both  as  much 
sugar  as  will  be  pleasant. 

Mix  half  a pint  of  milk,  half  a pint  of  cream,  and 
the  yolk  of  one  egg ; give  it  a scald  over  the  fire,  and 
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sugar  only,  and  let  it  grow  cold.  Lay  it  over  the 
apples  with  a spoon,  and  then  put  on  it  a whip  made 
the  day  before,  as  for  other  Trifle. 

CHANTILLY  CAKE,  OR  CAKE  TRIFLE. 

Bake  a rice  cake  in  a mould.  When  cold,  cut  it 
round  about  two  inches  from  the  edge  with  a sharp 
knife,  taking  care  not  to  perforate  the  bottom.  Put 
in  a thick  custard,  and  some  tea -spoonfuls  of  rasp- 
berry jam,  and  then  put  on  a high  whip. 


AN  EXCELLENT  CREAJI. 

Whip  up  three  quarters  of  a pint  of  very  rich 
cream  to  a strong  froth,  with  some  finely  scraped 
lemon-peel,  a squeeze  of  the  juice,  half  a glass  of  sweet 
wine  and  sugar,  to  make  it  pleasant,  but  not  too  sweet ; 
lay  it  in  a sieve  or  in  a form,  and  next  day  put  it  on  a 
dish,  and  ornament  it  with  very  light  puff-paste  bis- 
cuits, made  in  tin  shapes  the  length  of  a finger,  and 
about  two  inches  thick,  over  which  sugar  may  be 
strewed,  or  a light  glaze  with  isinglass.  Or  you  may 
use  macaroons,  to  line  the  edge  of  the  dish. 

BURNT  CREAM. 

Boil  a pint  of  cream  with  a stick  of  cinnamon,  and 
some  lemon-peel ; take  it  off  the  fire,  and  pour  it  very 
slowly  into  the  yolks  of  four  eggs,  stirring  till  half 
cold ; sweeten,  and  take  out  the  spice,  &c.  ; pour  it 
into  the  dish  ; when  cold,  strew  white  pounded  sugar 
over,  and  brown  it  with  a salamander. 

SACK  CREAM. 

Boil  a pint  of  raw  cream,  the  yolk  of  an  egg  well 
beaten,  two  or  three  sj^onfuls  of  white  wine,  sugar, 
and  lemon-peel ; stir  it  oVer  a gentle  fire,  till  it  be  as 
thick  as  rich  cream,  and  afterwards  till  cold ; then 
serve  it  in  glasses,  with  long  pieces  of  dry  toast. 
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BRANDY  CREAM. 

Boil  two  dozen  of  almonds  blanched,  and  pounded 
bitter  almonds,  in  a little  milk.  When  cold,  add  to  it 
the  yolks  of  five  eggs  beaten  well  in  a little  cream, 
sweeten,  and  put  to  it  two  glasses  of  the  best  brandy  ; 
and  when  well  mixed,  pour  to  it  a quart  of  thin 
cream : set  it  over  the  fire,  but  do  not  let  it  boil : stir 
one  way  till  it  thickens,  then  pour  it  into  cups,  or  low 
glasses.  When  cold  it  will  be  ready.  A ratafia-drop 
may  be  put  in  each,  if  you  choose  it.  If  you  wish  it 
to  keep,  scald  the  cream  previously. 

RATAFIA  CREAM.  NO.  1. 

Boil  three  or  four  laurel,  peach,  or  nectarine  leaves, 
in  a full  pint  of  cream  ; strain  it ; and  when  cold,  add 
the  yolks  of  three  eggs  beaten  and  strained,  sugar,  and 
a large  spoonful  of  brandy  stirred  quick  into  it.  Scald 
till  thick,  stirring  it  all  the  time. 

RATAFIA  CREAM.  NO.  2. 

Mix  half  a quarter  of  a pint  of  ratafia,  the  same 
quantity  of  mountain  wine,  the  juice  of  two  or  three 
lemons,  a pint  of  rich  cream,  and  as  much  sugar  as 
will  make  it  pleasantly-flavoured.  Beat  it  with  a 
whisk,  and  put  it  into  glasses.  This  cream  will  keep 
eight  or  ten  days. 

LEMON  CREAM. 

Take  a pint  of  thick  cream,  and  put  to  it  the  yolks 
of  two  eggs  well  beaten,  four  ounces  of  fine  sugar, 
and  the  thin  rind  of  a lemon  ; boil  it  up  ; then  stir  it 
till  almost  cold ; put  the  juice  of  a lemon  in  a dish  or 
bowl,  and  pour  the  cream  upon  it,  stirring  it  till  quite 
cold. 

YELLOW  LEMON  CREAW  WITHOUT  CREAM. 

Pare  four  lemons  very  thin  into  twelve  large  spoon- 
fuls of  water,  and  squeeze  the  juice  on  seven  ounces 
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of  finely-pounded  sugar ; beat  the  yolks  of  nine  eggs 
well ; add  the  peels  and  juice  beaten  together  for  some 
time ; then  strain  it  through  a flannel  into  a silver  or 
very  nice  block-tin  saucepan ; set  it  over  a gentle  fire, 
and  stir  it  one  way  till  pretty  thick,  and  scalding  hot ; 
but  not  boiling,  or  it  will  curdle.  Pour  it  into  jelly- 
glasses.  A few  lumps  of  sugar  should  be  rubbed 
bard  on  the  lemons  before  they  are  pared,  or  after,  as 
the  peel  will  be  so  thin  as  not  to  take  all  the  essence, 
and  the  sugar  will  attract  it,  and  give  a better  colour 
and  flavour. 

WHITE  LEMON  CREAM 

Is  made  the  same  as  the  above  ; only  put  the  whites 
of  the  eggs  in  lieu  of  the  yolks,  whisking  it  extremely 
well  to  froth. 


IMPERIAL  CREAM. 

Boil  a quart  of  cream  with  the  thin  rind  of  a lemon, 
then  stir  it  till  nearly  cold ; have  ready  in  a dish  or 
bowl  that  you  are  to  serve  in,  the  juice  of  three 
lemons  strained  with  as  much  sugar  as  will  sweeten 
the  cream  ; which  pour  into  the  dish  from  a large 
teapot,  holding  it  high,  and  moving  it  about  to  mix 
with  the  juice.  It  should  be  made  at  least  six  hours 
before  it  be  served,  and  will  be  still  better  if  a day. 

ALMOND  CREAM. 

Beat  four  ounces  of  sweet  almonds,  and  a few  bit- 
ter, in  a mortar,  with  a tea-spoonful  of  water,  to  pre- 
vent oiling,  both  having  been  blanched.  Put  the 
paste  to  a quart  of  cream,  and  add  the  juice  of  three 
lemons,  sweetened  ; beat  it  up  with  a whisk  to  a 
froth,  which  take  off  on  the  shallow  part  of  a sieve ; 
All  glasses  with  some  of  tl^1  liquor  and  the  froth. 

SNOW  CREAM. 

Put  to  a quart  of  cream  the  whites  of  three  eggs, 
well  beaten,  four  spoonfuls  of  sweet  wine,  sugar  to 
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your  taste,  and  a bit  of  lemon-peel ; whip  it  to  a 
froth,  remove  the  peel,  and  serve  in  a dish. 

COFFEE  CREAM,  MUCH  ADMIRED. 

Boil  a calf  s foot  in  water,  till  it  wastes  to  a pint  of 
jelly,  clear  of  sediment  and  fat.  Make  a tea-cupful 
of  very  strong  coffee ; clear  it  with  a bit  of  isinglass 
to  be  perfectly  bright ; pour  to  it  the  jelly,  and  add  a 
pint  of  very  good  cream,  and  as  much  fine  Lisbon 
sugar  as  is  pleasant ; give  one  boil  up,  and  pour  into 
the  dish. 

It  should  jelly,  but  not  be  stiff.  Observe  that  your 
coffee  be  fresh. 

CHOCOLATE  CREAM. 

Scrape  into  one  quart  of  thick  cream,  one  ounce  of 
the  best  chocolate,  and  a quarter  of  a pound  of  sugar  ; 
boil  and  mill  it ; when  quite  smooth,  take  it  off,  and 
leave  it  to  be  cold ; then  add  the  whites  of  nine  eggs. 
Whisk,  and  take  up  the  froth,  on  sieves,  as  others 
are  done ; and  serve  the  froth  in  glasses,  to  rise  alx>ve 
some  of  the  cream. 

CODLIN  CREAM. 

Parc  and  core  twenty  good  codlins  ; beat  them  in  a 
mortar,  with  a pint  of  cream ; strain  it  into  a dish, 
and  put  sugar,  bread-crumbs,  and  a glass  of  wine  to 
it.  Stir  it  well. 

EXCELLENT  ORANGE  CREAM. 

Boil  the  rind  of  a Seville  orange  very  tender ; beat 
it  fine  in  a mortar ; put  to  it  a spoonful  of  the  best 
brandy,  the  juice  of  a Seville  orange,  four  ounces  of 
loaf-sugar,  and  the  yolks  of  four  eggs  ; beat  all  toge- 
ther for  ten  minutes  ; then,  by  gentle  degrees,  pour  in 
a pint  of  boiling  cream  ; beat  till  cold  ; put  into  cus- 
tard-cups set  in  a deep  dish  of  boiling  water,  and  let 
them  stand  till  cold  again.  Put  at  the  top  small 
strips  of  orange-paring*  cut  thin,  or  preserved  chips. 
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RASPBERRY  CREAM.  NO.  1. 

3Iasli  the  fruit  gently,  and  let  them  drain ; then 
sprinkle  a little  sugar  over,  and  that  will  produce 
more  juice;  then  put  the  juice  to  some  cream,  and 
sweeten  it ; after  which,  if  you  choose  to  lower  it  with 
some  milk,  it  will  not  curdle ; which  it  would,  if  put 
to  the  milk  before  the  cream ; but  it  is  best  made  of 
raspberry-jelly,  instead  of  jam,  when  the  fresh  fruit 
cannot  be  obtained. 

RASPBERRY  CREAM.  NO.  2. 

Boil  one  ounce  of  isinglass-shavings  in  three  pints 
of  cream  and  new  milk  mixed,  for  fifteen  minutes,  or 
until  the  former  be  melted,  and  strain  it  through  a 
hair  sieve  into  a basin  ; when  cool,  put  about  half  a 
pint  of  raspberry-juice,  or  syrup,  to  the  milk  and 
cream  ; stir  it  well  till  incorporated ; sweeten  and  add 
a glass  of  brandy ; whisk  it  about  till  three  parts 
cold;  then  put  it  into  a mould  till  quite  cold.  In 
summer,  use  the  fresh  juice,  in  winter,  syrup  of  rasp- 
berries. 

SPINACH  CREAM. 

Beat  the  yolks  of  eight  eggs  with  a wooden  spoou 
or  a whisk ; sweeten  them  a good  deal,  and  put  to 
them  a stick  of  cinnamon,  a pint  of  rich  cream,  three 
quarters  of  a pint  of  new  milk  ; stir  it  well ; then 
add  a quarter  of  a pint  of  spinach-juice ; set  it  over  a 
gentle  stove,  and  stir  it  one  way  constantly  till  it  is  as 
thick  as  a hasty-pudding.  Put  into  a custard-dish 
some  Naples  biscuits,  or  preserved  orange,  in  long 
slices,  and  pour  the  mixture  over  them.  It  is  to  be 
eaten  cold ; and  is  a dish  either  for  supper,  or  for  a 
second  course. 

PISTACHIO  CREAM. 

Blanch  four  ounces  of  pistachio  nuts  ; beat  them  fine 
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with  a little  rose-water,  and  add  the  paste  to  a pint  of 
cream  ; sweeten ; let  it  just  boil  and  put  it  into  glasses. 

CLOTTED  CREAM. 

String  four  blades  of  mace  on  a thread ; put  them 
to  a gill  of  new  milk,  and  six  spoonfuls  of  rose-water  ; 
simmer  a few  minutes ; then  by  degrees  stir  this 
liquor  strained  into  the  yolks  of  two  new  eggs  well 
beaten.  Stir  the  whole  into  a quart  of  very  good 
cream,  and  set  it  over  the  fire ; stir  it  till  hot,  but  not 
boiling  hot ; pour  it  into  a deep  dish,  and  let  it  stand 
twenty-four  hours.  Serve  it  in  a cream  dish,  to  eat 
with  fruits.  Many  people  prefer  it  without  any  flavour 
but  that  of  the  cream  ; in  which  case  use  a quart  of 
new  milk  and  the  cream,  or  do  it  as  the  Devonshire 
scalded  cream. 

When  done  enough,  a round  mark  will  appear  on 
the  surface  of  the  cream,  the  size  of  the  bottom  of  the 
pan  it  is  done  in,  which  in  the  country  they  call  the 
ring ; and  when  that  is  seen,  remove  the  pan  from  the 
fire. 

A FROTII  TO  SET  ON  CREAM,  CUSTARD,  OR  TRIFLE, 
WHICH  LOOKS  AND  EATS  WELL. 

Sweeten  half  a pound  of  the  pulp  of  damsons,  or  any 
other  sort  of  scalded  fruit,  put  to  it  the  whites  of  four 
eggs  beaten,  and  beat  the  pulp  up  with  them  until  it 
will  stand  as  high  as  you  choose  ; and  being  put  on  the 
cream,  &c.,  with  a spoon,  it  will  take  any  form ; it 
should  be  rough,  to  imitate  a rock. 

calf’s  feet  jelly. 

Boil  two  feet  in  two  quarts  and  a pint  of  water  till 
the  feet  arc  broken,  and  the  water  half  wasted  ; strain 
it ; when  cold  take  off  the  fat,  and  remove  the  jelly 
from  the  sediment ; then  put  it  into  a saucepan,  with 
sugar,  raisin- wine,  lemon-juice  to  your  taste,  and  some 
lemon-peel.  When  the  flavour  is  rich,  put  it  to  the 
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whites  of  five  eggs  well  beaten,  and  their  shells  broken. 
Set  the  saucepan  on  the  fire,  but  do  not  stir  the  jelly 
after  it  begins  to  warm.  Let  it  boil  twenty  minutes 
after  it  rises  to  a head  ; then  pour  it  through  a flannel 
jelly-bag,  first  dipping  the  bag  into  hot  water  to  pre- 
vent waste,  and  squeezing  it  quite  dry.  Run  the  jelly 
through  and  through  till  clear  ; then  put  it  into  glasses 
or  forms. 

The  following  mode  will  greatly  facilitate  the  clear- 
ing  of  jelly.  When  the  mixture  has  boiled  twenty 
minutes,  throw  in  a tea-cupful  of  cold  water ; let  it 
boil  five  minutes  longer ; then  take  the  saucepan  oft' 
the  fire  covered  close,  and  keep  it  half  an  hour  • after 
which  it  will  be  so  clear  as  to  need  only  once  running 
through  the  bag,  and  much  waste  will  be  saved. 

Observe,  feet  for  all  jellies  are  boiled  so  long  by  the 
people  who  sell  them,  that  they  are  less  nutritious ; 
they  should  be  only  scalded  to  take  off  the  hair.  The 
liquor  will  require  greater  care  in  removing  the  fat ; 
but  the  jelly  will  be  far  stronger,  and  of  course,  allow 
more  water.  Note  : jelly  is  equally  good  made  of 
cow-heels  nicely  cleaned ; and  as  they  bear  a less  price 
than  those  of  calves,  and  make  a stronger  jelly,  this 
observation  may  be  useful. 

ORANGE  JELLY. 

Grate  the  rind  of  two  Seville  and  two  China 
oranges,  and  two  lemons  : squeeze  the  juice  of  three 
of  each,  and  strain,  and  add  the  juice  of  a quarter  of 
a pound  of  lump  sugar,  and  a quarter  of  a pint  of 
water,  and  boil  till  it  almost  candies.  Have  ready  a 
quart  of  isinglass-jelly  made  with  two  ounces  ; put  to 
it  the  syrup,  and  boil  it  once  up  ; strain  off  the  jelly, 
and  let  it  stand  to  settle  as  above,  before  it  is  put  into 
the  mould. 

HARTSHORN  JELLY. 

Simmer  eight  ounces  of  hartshorn  shavings,  with 
two  quarts  of  water  to  only  one  ; strain  it,  and  boil  it 
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with  the  rinds  of  four  China  oranges  and  two  lemons 
pared  thin  ; when  cold,  add  the  juice  of  both,  half  a 
pound  of  sugar,  and  the  whites  of  six  eggs  beaten  to  a 
froth  ; let  the  jelly  have  three  or  four  boils  without 
stirring,  and  strain  it  through  a jelly  bag. 

CRANBERRY  JELLY. 

Make  a very  strong  isinglass  jelly.  When  cold, 
mix  it  with  a double  quantity  of  cranberry  juice, 
sweeten  and  boil  up  ; then  strain  it  into  a shape. 

The  sugar  must  be  good  loaf,  or  the  jelly  will  not 
be  clear. 


CRANBERRY  AND  RICE  JELLY. 

Boil  and.  press  the  fruit,  strain  the  juice  and  by 
degrees  mix  into  it  as  much  ground  rice  as  will,  when 
boiled,  thicken  to  a jelly  ; boil  it  gently,  stirring  it, 
and  sweeten  to  your  taste.  Put  it  in  a basin  or  form, 
and  serve  to  eat  as  the  before-directed  jelly,  with  milk 
or  cream. 

APPLE  JELLY  TO  SERVE  AT  TABLE.  NO.  1. 

Prepare  twenty  golden  pippins  ; boil  them  in  a pint 
and  a half  of  water  from  the  spring,  till  quite  tender  ; 
then  strain  the  liquor  through  a colander,  and  to  every 
pint  put  a pound  of  fine  sugar  ; add  grated  orange  or 
lemon  ; then  boil  to  a jelly. 

APPLE  JELLY*  TO  SERVE  AT  TABLE.  NO.  2. 

Prepare  apples  as  before  by  boiling  and  straining  ; 
have  ready  half  an  ounce  of  isinglass  boiled  in  half  a 
pint  of  water  to  a jelly  ; put  this  to  the  apple  water 
and  apples,  as  strained  through  a coarse  sieve  ; add 
sugar,  a little  lemon  juice  and  peel  ; boil  all  to- 
gether, and  put  into  a dish.  Take  out  the  peel. 

CODLINS,  TO  SCALD. 

Wrap  each  in  a vine-leaf,  and  pack  them  close  in  a 
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nice  saucepan ; and  when  full,  pour  as  much  water 
as  will  cover  them.  Set  it  over  a gentle  fire,  and  let 
them  simmer  slowly  till  done  enough  to  take  the  thin 
skin  off  when  cold.  Place  them  in  a dish,  with  or 
without  milk,  cream,  or  custard  ; if  the  latter,  there 
shoidd  be  no  ratafia.  Dust  fine  sugar  over  the  apples. 

STEWED  GOLDEN  PIPPINS. 

Scoop  out  the  core,  pare  them  very  fine,  and  as 
you  do  it,  throw  them  in  water.  For  every  pound  of 
fruit  make  half  a pound  of  single-refined  sugar  into 
syrup  with  a pint  of  water  ; when  skimmed,  put  the 
pippins  in,  and  stew  till  clear  ; then  grate  lemon  over, 
and  serve  in  the  syrup.  Be  careful  not  to  let  them 
break. 

They  are  an  elegant  and  good  dish  for  a comer  or 
dessert. 

BLACK  CAPS. 

Take  off  a slice  from  the  stalk  end  of  some  apples, 
and  core  without  paring  them.  Make  ready  as  much 
sugar  as  may  be  sufficient  to  sweeten  them,  and  mix 
it  with  some  grated  lemon,  and  a few  cloves  in  fine 
powder.  Stuff  the  holes  as  close  as  possible  with 
this,  and  turn  the  flat  end  down  on  a stewpan ; set 
them  on  a very  slow  fire,  with  half  of  raisin  wine,  and 
the  same  of  water ; cover  them  close,  and  now  and 
then  baste  them  with  the  liquor  ; when  done  enough, 
black  the  tops  with  a salamander. 

STEWED  PEARS. 

Pare  and  halve,  or  quarter,  large  pears,  according 
to  their  size ; throw  them  into  water,  as  the  skin  is 
taken  off  before  they  are  divided,  to  prevent  their 
turning  black.  Pack  them  round  a block-tin  stew- 
pan,  and  sprinkle  as  much  sugar  over  as  will  make 
them  pretty  sweet,  and  add  lemon-peel,  a clove  or  two, 
and  some  allspice  cracked ; just  cover  them  with 
water,  and  put  some  of  the  red  liquor,  as  directed  in 
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another  article.  Cover  them  close,  and  stew  three  or 
four  hours  ; when  tender,  take  them  out,  and  pour  the 
liquor  from  them. 

BAKED  PEARS. 

These  need  not  be  of  a fine  sort ; hut  some  taste 
better  than  others,  and  often  those  that  are  least  fit  to 
eat  raw.  Wipe,  but  do  not  pare,  and  lay  them  on 
tin  plates,  and  bake  them  in  a slow  oven.  When 
enough  to  bear  it,  flatten  them  with  a silver-spoon. 
When  done  through,  put  them  on  a dish.  They 
should  be  baked  three  or  four  times,  and  very  gently. 

ORANGE  BUTTER. 

Boil  six  hard  eggs,  beat  them  in  a mortar  with  two 
ounces  of  fine  sugar,  three  ounces  of  butter,  and  two 
ounces  of  blanched  almonds  beaten  to  a paste.  Moisten 
with  orange-flower- water,  and  when  all  is  mixed,  rub 
it  through  a colander  on  a dish,  and  serve  sweet  bis- 
cuits between. 

WINE  ROLL. 

Soak  a penny  French  roll  in  raisin  wine  till  it  will 
hold  no  more  ; put  it  in  the  dish,  and  pour  round  it  a 
custard,  or  cream,  sugar,  and  lemon-juice.  Just  before 
it  be  served,  sprinkle  over  it  some  nonpareil  comfits  ; 
or  stick  a few  blanched  split  almonds  into  it. 

Sponge  biscuits  may  be  used  instead  of  the  roll. 

TO  PREPARE  FRUIT  FOR  CHILDREN,  A FAR  MORe 

WHOLESOME  WAY  THAN  IN  PIES  AND  PUDDINGS. 

Put  apples  or  pears,  sliced,  plums,  currants,  goose- 
berries, &c.,  into  a stone  jar,  and  sprinkle  as  much 
Lisbon  sugar  as  is  necessary  among  them  ; set  the  jar 
on  a hot  hearth,  or  in  a saucepan  of  water,  and  let  it 
remain  till  the  fruit  is  perfectly  done. 

Slices  of  bread,  or  rice,  may  be  either  stewed  with 
the  fruit,  or  added,  when  eaten : the  rice  bein<r  plain 
boiled.  ° * 
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TO  PREPARE  ICE  FOR  1CEING. 

fret  a few  pounds  of  ice,  break  it  almost  to  powder, 
throw  a large  handful  and  a half  of  salt  among  it. 
You  must  prepare  it  in  a part  of  the  house  where  as 
little  of  the  warm  air  comes  as  you  can  possibly  con- 
trive. The  ice  and  salt  being  in  a bucket,  put  your 
cream  into  an  ice-pot,  and  cover  it ; immerse  it  in  the 
ice,  and  draw  that  round  the  pot,  so  as  to  touch  every 
possible  part. 

In  a few  minutes  put  a spatula  or  spoon  in,  and  stir 
it  well,  removing  the  parts  that  ice  round  the  edges  to 
the  centre.  If  the  ice-cream  or  water  bo  in  a form, 
shut  the  bottom  close,  and  move  the  whole  in  the  ice, 
as  you  cannot  use  a spoon  to  that  without  danger  of 
waste.  There  should  be  holes  in  the  bucket,  to  let  off 
the  ice  as  it  thaws. 

Note. — When  any  fluid  tends  towards  cold,  the 
mere  moving  it  quickly  accelerates  the  cold : and 
likewise,  when  any  fluid  is  tending  to  heat,  stirring  it 
will  facilitate  its  boiling. 

ICE  WATERS. 

Rub  some  fine  sugar  on  lemon  or  orange,  to  give 
the  colour  and  flavour,  then  squeeze  the  juice  of  either 
on  its  respective  peel ; add  water  and  sugar  to  make 
a fine  sherbet,  and  strain  it  before  it  be  put  into  the 
ice-pot.  If  orange,  the  greater  proportion  should  be 
of  the  China  juice,  and  only  a little  Seville,  and  a 
small  bit  of  the  peel  grated  by  the  sugar. 

CURRANT  OR  RASPBERRY  WATER  ICE. 

The  juice  of  these,  or  any  other  sort  of  fruit,  being 
gained  by  squeezing,  sweetened  and  mixed  with  water, 
will  be  ready  for  iceing. 

ICE  CREAMS. 

jVIix  the  juice  of  the  fruits  with  as  much  sugar  as 
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will  be  wanted,  before  you  add  cream,  which  should 
be  of  a middling  richness. 

BROWN  BREAD  ICE. 

Grate  as  fine  as  possible  stale  brown  bread,  soak  a 
small  proportion  in  cream  two  or  three  hours,  sweeten 
and  ice  it. 

RATAFIA  CREAM. 

Blanch  a quarter  oz.  of  bitter  almonds,  beat  them 
with  a tea-spoonful  of  water  in  a marble  mortar  ; 
then  rub  with  the  paste  two  ounces  of  lump-sugar, 
and  simmer  them  ten  minutes  with  a tea-cupful  of 
cream,  which  add  to  a quart  more  of  cream,  and 
having  strained,  ice  it. 

COLOURINGS  TO  STAIN  JELLIES,  ICES,  OR  CAKES. 

For  a beautiful  red,  boil  fifteen  grains  of  cochineal  in 
the  finest  powder,  with  a dram  and  a half  of  cream  of 
tartar,  in  half  a pint  of  water,  very  slowly,  half  an 
hour ; add  in  boiling  a bit  of  alum  the  size  of  a pea. 
Or  use  beet-root  sliced,  and  some  liquor  poured  over. 

For  white,  use  almonds  finely  powdered,  with  a little 
drop  of  water ; or  use  cream. 

For  yellow,  yolks  of  eggs,  or  a bit  of  saffron 
steeped  in  the  liquor  and  squeezed. 

For  green,  pounded  spinach-leaves  or  beet-leaves, 
express  the  juice,  and  boil  in  a tea-cupful  in  a sauce- 
pan of  water  to  take  off  the  rawness. 

LONDON  SYLLABUB. 

Put  a pint  and  a half  of  port  or  white  wine  into  a 
bowl,  nutmeg  grated,  and  a good  deal  of  sugar,  then 
milk  into  it  two  quarts  of  milk,  frothed  up.  If  the 
wine  be  not  rather  sharp,  it  will  require  more  for  this 
quantity  of  milk.  In  Devonshire,  clotted  cream  is 
put  on  the  top,  and  pounded  cinnamon  and  sugar. 

STAFFORDSHIRE  SYLLABUB. 

Put  a pint  of  cyder,  and  a glass  of  brandy,  sugar, 
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and  nutmeg,  into  a bowl,  and  milk  into  it ; or  pour 
warm  milk  from  a large  tea-pot  some  height  into  it. 

LEMON  HONEYCOMB. 

Sweeten  the  juice  of  a lemon  to  your  taste,  and  put 
it  in  the  dish  that  you  serve  it  in.  Mix  the  white  of 
an  egg  that  is  beaten  with  a pint  of  rich  cream,  and  a 
little  sugar ; whisk  it,  and  as  the  froth  rises,  put  it  on 
the  lemon-juice.  Do  it  the  day  before  it  is  to  be  used. 

RICE  AND  SAGO  MILKS 

Are  made  by  washing  the  seeds  nicely,  and  simmering 
witli  milk  over  a slow  fire  till  sufficiently  done.  The 
former  sort  requires  lemon,  spice  and  sugar  ; the  latter 
is  good  without  anything  to  flavour  it. 

A VERY  PRETTY  SUPPER  DISH. 

Boil  a teacupful  of  rice,  having  first  washed  it  in 
milk,  till  tender : strain  off  the  milk,  lay  the  rice  in 
little  heaps  on  a dish,  strew  over  them  some  finely 
powdered  sugar  and  cinnamon,  and  put  warm  wine 
and  a little  butter  into  the  dish. 

SAVOURY  DISH. 

Wash  and  pick  some  rice,  stew  it  very  gently  in  a 
small  quantity  of  veal,  or  rich  mutton  broth,  with  an 
onion,  a blade  of  mace,  pepper  and  salt.  When 
swelled,  but  not  boiled  to  mash,  dry  it  on  the  shallow 
end  of  a sieve  before  the  fire,  and  either  serve  it  dry, 
or  put  it  in  the  middle  of  a dish,  and  pour  the  gravy 
round,  having  heated  it. 

CARROLE  OF  RICE. 

Take  some  well-picked  rice,  wash  it  well  and  boil  it 
five  minutes  in  water,  strain  it,  and  put  it  into  a stew- 
pan,  with  a bit  of  butter,  a good  slice  of  ham,  and  an 
onion.  Stew  it  over  a very  gentle  fire  till  tender ; have 
ready  a mould  lined  with  very  thin  shoes  of  bacon ; 
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mix  the  yolks  of  two  or  three  eggs  with  the  ri  e,  and 
then  line  the  bacon  with  it  about  half  an  inch  thick  ; 
put  into  it  a ragout  of  chicken,  rabbit,  veal,  or  of  any 
thing  else.  Fill  up  the  mould,  and  cover  it  close  with 
rice.  Bake  it  in  a quick  oven  an  hour,  turn  it  over, 
and  send  it  to  table  in  a good  gravy  or  currie-sauce. 

MACARONI  AS  USUALLY  SERVED. 

Boil  it  in  milk,  or  a weak  veal  broth,  pretty  well 
flavoured  with  salt.  When  tender,  put  it  into  a dish 
without  the  liquor,  and  among  it  put  some  bits  of 
butter,  and  grated  cheese,  and  over  the  top  grate  more, 
and  a little  more  butter.  Set  the  dish  into  a Dutch 
oven  a quarter  of  an  hour,  but  do  not  let  the  top  be- 
come hard. 

OMLET. 

Make  a batter  of  eggs  and  milk  and  a very  little 
flour;  put  to  it  chopped  parsley,  green  onions,  or 
chives  (the  latter  is  best),  or  a very  small  quantity  of 
shalot,  a little  pepper,  salt,  and  a scrape  or  two  of  nut- 
meg. Make  some  butter  boil  in  a frying-pan,  and  pour 
the  above  batter  into  it ; when  one  side  is  of  a fine 
yellow-brown,  turn  it  and  do  the  other.  Double  it 
when  served.  Some  scraped  lean  ham,  or  grated  tongue, 
put  in  at  first,  is  a very  pleasant  addition.  Four  eggs 
will  make  a pretty  sized  omlct ; but  many  cooks  will 
use  eight  or  ten.  A small  proportion  of  flour  should 
be  used. 

If  the  taste  be  approved,  a little  tarragon  gives  a 
fine  flavour.  A good  deal  of  parsley  should  be  used. 

I’ am ak ins  and  omlet,  though  usually  served  in  the 
course,  would  be  much  better  if  they  were  sent  up  after, 
that  they  might  be  eaten  as  hot  as  possible. 

WELCH  RABBIT. 

Toast  a slice  of  bread  on  both  sides,  and  butter  it ; 
toast  a slice  of  Gloucester  cheese  on  one  side,  and  lay 
that  next  the  bread,  and  toast  the  other  with  a gala- 
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mandct ; rub  mustard  over,  and  serve  very  hot,  and 
covered. 

CIIEESE  TOAST. 

Mix  some  fine  butter,  made  mustard,  and  salt,  into 
a mass  ; spread  it  on  fresh-made  thin  toasts,  and  grate 
or  scrape  Gloucester  cheese  upon  them. 

ANCHOVY  TOAST.  NO.  1. 

Bone  and  skin  six  or  eight  anchovies  ; pound  them 
to  a mass  with  an  ounce  of  fine  hatter  till  the  colour 
is  equal,  and  then  spread  it  on  toasts  or  rusks. 

ANCHOVY  TOAST.  NO.  2. 

Cut  thin  slices  of  bread  into  any  form,  and  fry  them 
in  clarified  butter.  Wash  three  anchovies  split,  pound 
them  in  a mortar  with  some  fresh  butter,  rub  them 
through  a hair  sieve,  and  spread  it  on  the  toast,  when 
cold.  Then  quarter  and  wash  some  anchovies,  and 
lay  them  on  the  toast.  Garnish  with  parsley  or  pickles. 

EGGS,  TO  POACH. 

Set  a stew-pan  of  water  on  the  fire ; when  boiling, 
slip  an  egg,  previously  broken  in  the  cup,  into  the 
water ; when  the  white  looks  done  enough,  slide  an 
egg-slice  under  the  egg,  and  lay  it  on  toast  and  butter, 
or  spinach.  As  soon  as  enough  arc  done,  serve  hot.  If 
not  fresh  laid,  they  will  not  poach  well,  and  without 
breaking.  Trim  the  ragged  parts  of  the  whites,  and 
make  them  look  round. 

TO  PRESERVE  SUET  A TWELVEMONTH. 

As  soon  as  it  comes  in,  choose  the  firmest  part,  and 
pick  free  from  skin  and  veins.  In  a very  nice  sauce- 
pan, set  it  at  some  distance  from  the  fire,  that  it  may 
melt  without  frying,  or  it  will  taste. 

When  melted,  pour  it  into  a pan  of  cold  water. 
When  in  a hard  cake,  wipe  it  very  dry,  fold  it  in  fine 
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paper,  and  then  in  a linen  bag,  and  keep  it  in  a dry 
but  not  hot  place.  When  used,  scrape  it  fine,  and  it 
will  make  a fine  crust,  either  with  or  without  butter. 

PRESERVES. 

TO  GREEN  FRUITS  FOR  PRESERVING  OR  PICKLING. 

Take  pippins,  apricots,  pears,  plums,  peaches  while 
green  for  the  first,  or  radish-pods,  French  beans  for 
the  latter,  and  cucumbers  for  both  processes  ; and  put 
them,  with  vine-leaves  under  and  over,  into  a block- 
tin  preserving-pan,  with  spring-water  to  cover  them, 
and  then  the  tin  cover  to  exclude  all  air.  Set  it  on 
the  side  of  a fire,  and  when  they  begin  to  simmer, 
take  them  off,  pour  off  the  water,  and  if  not  green, 
put  fresh  leaves  when  cold,  and  repeat  the  same. 
Take  them  out  carefully  with  a slice ; they  are  to  be 
peeled,  and  then  done  according  to  the  receipts  for  the 
several  modes. 

TO  CLARIFY  SUGAR  FOR  SWEETMEATS. 

Break  as  much  as  is  required  in  large  lumps,  and 
put  a pound  to  half  a pint  of  water,  in  a bowl,  and  it 
will  dissolve  better  than  when  broken  small.  Set  it 
over  the  fire,  with  the  well-whipt  white  of  an  egg  ; 
let  it  boil  up,  and,  when  ready  to  run  over,  pour  a 
little  cold  water  in  to  give  it  a check  ; but  when  it 
rises  a second  time,  take  it  off  the  fire,  and  set  it  by 
in  the  pan  for  a quarter  of  an  hour,  during  which  the 
foulness  will  sink  to  the  bottom,  and  leave  a black 
scum  on  the  top,  which  take  off  gently  with  a skim- 
mer, and  pour  the  syrup  into  a vessel  very  quickly 
from  the  sediment. 

TO  CANDY  ANY  SORT  OF  FRUIT. 

When  finished  in  the  syrup,  put  a layer  into  a new 
sieve,  -and  dip  it  suddenly  into  hot  water,  to  take  off 
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the  syrup  that  hangs  about  it ; put  it  on  a napkin 
before  the  fire  to  drain,  and  then  do  some  more  in  the 
sieve.  Have  ready  sifted  double-refined  sugar,  which 
sift  over  the  fruit  on  all  sides  till  quite  white.  Set  it 
on  the  shallow  end  of  sieves  in  a lightly  warm  oven, 
and  turn  it  two  or  three  times.  It  must  not  be  cold 
till  dry.  Watch  it  carefully,  and  it  will  be  beautiful. 

A BEAUTIFUL  PRESERVE  OF  ArRICOTS. 

Wlicn  ripe,  choose  the  finest  apricots  ; pare  them  as 
thin  as  possible,  and  weigh  them.  Lay  them  in  halves 
on  dishes,  with  the  hollow  part  upwards.  Have  ready 
an  equal  weight  of  good  loaf-sugar  finely  pounded, 
and  strew  it  over  them  ; in  the  meantime  break  the 
stones,  and  blanch  the  kernels.  When  the  fruit  has 
lain  twelve  hours,  put  it,  witli  the  sugar  and  juice, 
and  also  the  kernels,  into  a preserving-pan.  Let  it 
simmer  very  gently  till  clear  ; then  take  out  the  pieces 
of  apricot  singly  as  they  become  so  ; put  them  into 
small  pots,  and  pour  the  syrup  and  kernels  over  them. 
The  scum  must  be  taken  off  as  it  rises.  Cover  with 
brandy  paper. 

TO  PRESERVE  APRICOTS  IN  JELLY. 

Parc  the  fruit  very  thin,  and  stone  it ; weigh  an 
equal  quantity  of  sugar  in  fine  powder,  and  strew 
over  it.  Next  day  boil  very  gently  till  they  are  clear, 
move  them  into  a bowl,  and  pour  the  liquor  over.  The 
following  day  pour  the  liquor  to  a quart  of  codl  in- 
liquor, made  by  boiling  and  straining,  and  a pound  of 
fine  sugar ; let  it  boil  quickly  till  it  will  jelly ; put 
the  fruit  into  it,  and  give  one  boil,  skim  well,  and  put 
into  small  pots. 

TO  PRESERVE  GREEN  APRICOTS. 

Lay  vine  or  apricot  leaves  at  the  bottom  of  your 
pan,  then  fruit,  and  so  alternately  till  full,  the  upper 
layer  being  thick  with  leaves ; then  fill  with  spring- 
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water,  and  cover  down,  that  no  steam  may  come  out. 
Set  the  pan  at  a distance  from  the  fire,  that  in  four  or 
five  hours  they  may  be  only  soft,  but  not  cracked. 
Make  a thin  syrup  of  some  of  the  water,  and  drain  the 
fruit.  When  "both  are  cold,  put  the  fruit  into  the  pan, 
and  the  syrup  to  it ; put  the  pan  at  a proper  distance 
from  the  fire  till  the  apricots  green,  but  on  no  account 
boil  or  crack  ; remove  them  very  carefully  into  a pan 
with  the  syrup,  for  two  or  three  days ; then  pour  off 
as  much  of  it  as  will  be  necessary,  and  boil  with  more 
sugar  to  make  a rich  syrup,  and  put  a little  sliced 
ginger  into  it.  When  cold,  and  the  thin  syrup  has  all 
been  drained  from  the  fruit,  pour  tbc  thick  over  it. 
The  former  will  serve  to  sweeten  pies. 


TRANSPARENT  MARMALADE. 

Cut  the  palest  Seville  oranges  in  quarters,  take  the 
pulp  out  and  put  it  in  a basin,  pick  out  the  seeds  and 
skins.  Let  the  outsides  soak  in  water  with  a little  salt 
all  night,  then  boil  them  in  a good  quantity  of  spring 
water  till  tender;  drain  and  cut  them  in  very  thin 
slices,  and  put  them  to  the  pulp  ; and  to  every  pound 
a pound  and  a half  of  double-refined  sugar  beaten  fine  ; 
boil  them  together  twenty  minutes,  but  be  careful  not 
to  break  the  slices.  If  not  quite  clear,  simmer  five  or 
six  minutes  longer.  It  must  be  stirred  all  the  time 
very  gently.  When  cold,  put  it  into  glasses. 

TO  PRESERVE  STRAWBERRIES  IN  WINE. 

Put  a quantity  of  the  finest  large  strawberries  into 
a gooseberry-bottle,  and  strew  in  three  large  spoons  of 
fine  sugar ; fill  up  with  Madeira  wine,  or  fine  sherry. 

TO  PRESERVE  JABGANEL  PEARS  MOST  BEAUTIFULLY. 

Pare  them  very  thin,  and  simmer  in  a thin  syrup  ; 
let  them  lie  a day  or  two.  Make  the  syrup  richer, 
and  simmer  again,  and  repeat  this  till  they  are  clear  ; 
then  drain,  and  dry  them  in  the  sun  or  a cool  oven  a 
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very  little  time.  They  may  he  kept  in  syrup,  and 
dried  as  wanted,  which  makes  them  more  moist  and 
rich. 


GOOSEBERRV  JAM  FOR  TARTS. 

Put  twelve  pounds  of  the  red  hairy  gooseberries, 
when  ripe,  and  gathered  in  dry  weather,  into  a pre- 
serving pan,  with  a pint  of  currant  juice,  drawn  as 
for  jelly ; let  them  boil  pretty  quick,  and  beat  them 
with  the  spoon ; when  they  begin  to  break,  put  to 
them  six  pounds  of  pure  white  Lisbon  sugar,  and 
simmer  slowly  to  a jam.  It  requires  long  boiling,  or 
will  not  keep,  but  is  an  excellent  and  reasonable 
thing  for  tarts  or  puffs.  Look  at  it  in  two  or  three 
days,  and  if  the  syrup  and  fruit  separate,  the  whole 
must  be  boiled  longer.  Be  careful  it  does  not  burn 
to  the  bottom. 


RASPBERRY  JAM.  NO.  1. 

Weigh  equal  quantities  of  fruit  and  sugar ; put  the 
former  into  a preserving-pan,  boil  and  break  it ; stir 
constantly,  and  let  it  boil  very  quickly.  When  most 
of  the  juice  is  wasted,  add  the  sugar,  and  simmer  half 
an  hour. 

This  way  the  jam  is  greatly  superior  in  colour  and 
flavour  to  that  which  is  made  by  putting  the  sugar  in 
at  first. 


RASPBERRY  JAM.  NO.  2. 

Put  the  fruit  into  a jar  in  a kettle  of  water,  or  on  a 
hot  hearth,  till  the  juice  will  run  from  it,  then  take 
away  a quarter  of  a pint  from  every  pound  of  fruit ; 
boil  and  bruise  it  half  an  hour,  then  put  in  the  weight 
of  fruit  in  sugar,  and,  adding  the  same  quantity  of 
currant-juice,  boil  it  to  a strong  jelly. 

The  raspberry-juice  will  serve  to  put  into  brandy, 
or  may  be  boiled  with  its  weight  in  sugar  for  making 
the  jelly  for  raspberry-ice  or  cream. 
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GREENGAGES,  TO  PRESERVE. 

Choose  the  largest,  when  they  begin  to  soften  : split 
them  without  paring,  and  strew  a part  of  the  sugar  of 
which  yon  have  previously  weighed  an  equal  quantity. 
Blanch  the  kernels  with  a sharp  knife.  Next  day, 
pour  the  syrup  from  the  fruit,  and  boil  it  with  the 
other  sugar,  six  or  eight  minutes,  but  very  gently ; 
skim,  and  add  the  plums  and  kernels.  Simmer  till 
clear,  taking  off  any  scum  that  rises : put  the  fruit 
singly  into  small  pots,  and  pour  the  syrup  and  kernels 
to  it.  If  you  would  candy  it,  do  not  add  the  syrup, 
but  observe  the  directions  that  will  be  given  for  can- 
dying fruit ; some  may  be  done  each  way. 


DAMSON  CHEESE. 

Bake  or  boil  the  fruit  in  a stone  jar  or  in  a saucepan 
of  water,  or  on  a hot  hearth.  Pour  off  some  of  the 
juice,  and  for  every  two  pounds  of  fruit  weigh  half  a 
pound  of  sugar.  Set  the  fruit  over  a fire  in  the  pan, 
and  let  it  boil  quickly  till  it  begins  to  look  dry ; take 
out  the  stones,  and  add  the  sugar ; stir  it  well  in,  and 
simmer  two  hours  slowly ; then  boil  it  quickly  half  an 
hour,  till  the  sides  of  the  pan  candy : then  pour  the 
jam  into  potting-pans  or  dishes,  about  an  inch  thick, 
so  that  it  may  cut  firm.  If  the  skins  be  disliked, 
then  the  juice  is  not  to  be  taken  out ; but  after  the 
first  process,  the  fruit  is  to  be  pulped  through  a very 
coarse  sieve  with  the  juice,  and  managed  as  above. — 
The  stones  are  to  be  cracked,  or  some  of  them,  and 
the  kernels  boiled  in  the  jam.  All  the  juice  may  be 
left  in,  and  boiled  to  evaporate,  but  do  not  add  the 
sugar  until  it  has  done  so.  The  above  looks  well  in 
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TO  FRESERVE  FRUITS  FOR  WINTER  USE. 

OBSERVATIONS  ON  SWEETMEATS. 

Sweetmeats  should  be  kept  carefully  from  the  air, 
aud  in  a very  dry  place.  Unless  they  have  a very 
small  proportion  of  sugar,  a warm  one  does  no  hurt ; 
but  when  not  properly  boiled,  that  is,  long  enough, 
hut  not  quick,  heat  makes  them  ferment ; and  damp 
causes  them  to  grow  mouldy.  They  should  be  looked 
at  two  or  three  times  in  the  first  two  months,  that  they 
may  be  gently  boiled  again,  if  not  likely  to  keep. 

It  is  necessary  to  observe,  that  the  boiling  of  sugar, 
more  or  less,  constitutes  the  principal  art  of  the  con- 
fectioner, and  those  who  are  not  practised  in  this 
knowledge,  and  only  preserve  in  a plain  way  for 
family  use,  are  not  aware  that,  in  two  or  three  mi- 
nutes, a syrup  over  the  fire  will  pass  from  one  grada- 
tion to  another,  called  by  the  confectioners  degrees  of 
boiling,  of  which  there  are  six,  and  those  subdivided. 
But  I am  not  versed  in  the  minutia?,  and  only  make 
the  observation  to  guard  against  under-boiling,  which 
prevents  sweetmeats  from  keeping ; and  quick  boiling 
and  long,  which  brings  them  to  a candy. 

Attention,  without  much  practice,  will  enable  a 
person  to  do  any  of  the  following  sorts  of  sweetmeats, 
&c.,  and  they  are  as  much  as  is  wanted  in  a private 
family ; the  higher  articles  of  preserved  fruits  may  be 
bought  at  less  expense  than  made. 

Jellies  of  fruit  made  with  an  equal  quantity  of 
sugar,  that  is,  a pound  to  a pint,  require  no  very  long 
boiling. 

A pan  should  be  kept  for  the  purpose  of  preserv- 
ing, of  double  block  tin,  with  a bow-handle  opposite 
the  straight  one,  for  safety,  will  do  very  well ; and  if 
put  by  nicely  cleaned,  in  a dry  place  when  done  with, 
will  last  for  several  years.  Those  of  copper  or  brass 
are  improper,  as  the  tinning  wears  out  by  the  scraping 
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of  the  sweetmeat  ladle.  There  is  a new  sort  of  iron, 
writh  a strong  tinning,  which  promises  to  wear  long. 
Sieves  and  spoons  should  he  kept  for  sweet  things. 

Sweetmeats  keep  best  in  drawers  that  are  not  con- 
nected with  a wall.  If  there  be  the  least  damp,  cover 
them  only  with  paper  dipped  with  brandy,  laid  quite 
close ; putting  a little  fresh  over  in  spring,  to  prevent 
insect  mould.  When  any  sweetmeats  are  directed  to 
be  dried  in  the  sun  or  in  a stove,  it  will  be  best  in 
private  families,  where  there  is  not  a regular  stove  for 
the  purpose,  to  put  them  in  the  sun  on  flag-stones, 
which  reflect  the  heat,  and  place  a garden  glass  over 
them  to  keep  insects  off ; or  if  put  in  an  oven,  to  take 
care  not  to  let  it  be  too  warm,  and  watch  that  they  do 
properly  and  slowly. 

TO  KEEP  CURRANTS. 

The  bottles  being  perfectly  clean  and  dry,  let  the 
currants  be  cut  from  the  large  stalks  with  the  smallest 
bit  of  stalk  to  each,  that  the  fruit  not  being  wounded 
no  moisture  may  be  among  them.  It  is  necessary  to 
gather  them  when  the  weather  is  quite  dry,  and  if  the 
servant  can  be  trusted,  it  is  best  to  cut  them  under 
the  trees,  and  let  them  drop  gently  into  the  bottles. 

Stop  up  the  bottles  with  cork  and  resin,  and  put 
them  into  the  trench  in  the  garden  with  the  neck 
downwards ; sticks  should  be  placed  opposite  to 
where  each  sort  of  fruit  begins. 

O 

Cherries  and  Damsons  keep  in  the  same  way. 

Currants  may  be  scalded,  as  directed  for  goose- 
berries, the  first  method. 

TO  KEEP  GOOSEBERRIES. 

Before  they  become  too  large,  let  them  be  gathered ; 
and  take  care  not  to  cut  them  in  taking  off  the  stalks 
and  buds.  Fill  wide-mouthed  bottles  : put  the  corks 
loosely  in,  and  set  the  bottles  up  to  the  neck  in  a 
boiler'of  water.  When  the  fruit  looks  scalded,  take 
them  out ; and  when  perfectly  cold,  cork  close  and 
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rosin  tlie  top.  Dig  a trench  in  a part  of  the  garden 
less  used,  sufficiently  deep  for  all  the  bottles  to  stand, 
and  let  the  earth  he  thrown  over  to  cover  them  a foot 
and  a half.  When  a frost  comes  on,  a little  fresh 
litter  from  the  stable  will  prevent  the  ground  from 
hardening  so  that  the  fruit  cannot  he  dug  up.  Or, 
scald  as  above ; when  cold,  fill  the  bottles  with  cold 
water,  cork  them,  and  keep  them  in  a damp  or  dry 
place ; they  will  not  be  spoiled. 

TO  KEEP  DAMSONS  FOR  WINTER  PIES.  NO.  1. 

Put  them  in  small  stone  jars,  or  wide-mouthed 
bottles  ; set  them  up  to  their  necks  in  a boiler  of  cold 
water,  and  lighting  a fire  under,  scald  them.  Next 
day,  when  perfectly  cold,  fill  up  with  spring  water  ; 
cover  them. 

TO  KEEP  DAMSONS  FOR  WINTER  PIES.  NO.  2. 

Boil  one-  third  as  much  sugar  as  fruit  with  it,  over 
a slow  fire,  till  the  juice  adheres  to  the  fruit,  and  forms 
a jam.  Keep  it  in  small  jars  in  a dry  place.  If  too 
sweet,  mix  with  it  some  of  the  fruit  that  is  done  with- 
out sugar. 

TO  PRESERVE  FRUIT  FOR  TARTS,  OR  FAMILY  DESSERTS. 

Cherries,  plums  of  all  sorts,  and  American  apples, 
gather  when  ripe,  and  lay  them  in  small  jars  that  will 
bold  a pound  ; strew  over  each  jar  six  ounces  of  good 
loaf-sugar  pounded  ; cover  with  two  bladders  each, 
separately  tied  down ; then  set  the  jars  in  a large 
stew-pan  of  water  up  to  the  neck,  and  let  it  boil  three 
hours  gently.  Keep  these  and  all  other  sorts  of  fruit 
free  from  damp. 

DIFFERENT  WAYS  OF  DRESSING  CRANBERRIES. 

For  pies  and  puddings,  with  a good  deal  of  sugar. 

Stew  in  a jar  with  the  same ; which  way  they  eat 
■well  with  bread,  and  are  yery  wholesome. 
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Thus  clone,  pressed  and  strained,  the  juice  makes  a 
fine  drink  for  people  in  fevers. 

LEMONADE,  TO  BE  MADE  THE  DAY  BEFORE  WANTED. 

Pare  two  dozen  of  tolerably  sized  lemons  as  thin  as 
possible,  put  eight  of  the  rinds  into  three  quarts  of  hot, 
not  boiling  water,  and  cover  it  over  for  three  or  four 
hours.  Rub  some  fine  sugar  on  the  lemons  to  attract 
the  essence,  and  put  it  into  a china  bowl,  into  which 
squeeze  the  juice  of  the  lemons.  To  it  add  one  pound 
and  a half  of  fine  sugar,  then  put  the  water  to  the 
above,  and  three  quarts  of  milk  made  boiling  hot ; 
mix,  and  pour  through  a jelly-bag  till  perfectly  clear. 


CAKES,  BREAD,  ETC. 


OBSERVATIONS  ON  MAKING  AND  BAKING  CAKES. 

Currants  should  be  very  nicely  washed,  dried  in  a 
cloth,  and  then  set  before  the  fire.  If  damp  they  will 
make  cakes  or  puddings  heavy.  Before  they  are 
added,  a dust  of  dry  flour  should  be  thrown  among 
them,  and  a shake  given  to  them,  which  causes  the 
thing  that  they  are  put  to  to  be  lighter. 

Eggs  should  be  very  long  beaten,  whites  and  yolks 
apart,  and  always  strained. 

Sugar  should  be  rubbed  to  a powder  on  a clean 
board,  and  sifted  through  a very  fine  hair  or  lawn 
sieve. 

Lemon-peel  should  be  pared  very  thin,  and  with  a 
little  sugar  beaten  in  a marble  mortar  to  a paste,  and 
then  mixed  with  a little  wine,  or  cream,  so  as  to  divide 
easily  among  the  other  ingredients. 

After  alf  the  articles  arc  put  hate  the  pan,  they 
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should  be  thoroughly  and  long  beaten,  as  the  lightness 
of  the  cake  depends  much  on  their  being  well  incor- 
porated. 

Whether  black  or  white  plum-cakes,  they  require 
less  butter  and  eggs  for  having  yeast,  and  eat  equally 
light  and  rich.  If  the  leaven  be  only  of  flour,  milk, 
water,  and  yeast,  it  becomes  more  tough,  and  is  less 
easily  divided,  than  if  the  butter  be  first  put  with 
those  ingredients,  and  the  dough  afterwards  set  to  rise 
by  the  fire. 

The  heat  of  the  oven  is  of  great  importance  for 
cakes,  especially  those  that  are  large.  If  not  pretty 
quick,  the  batter  will  not  rise.  Should  you  fear  its 
catching,  by  being  too  quick,  put  some  paper  over 
the  cake  to  prevent  its  being  burnt.  If  not  long 
enough  lighted  to  have  a body  of  heat,  or  it  is  become 
slack,  the  cake  will  be  heavy.  To  know  when  it  is 
soaked,  take  a broad  bladed  knife  that  is  very  bright, 
and  plunge  it  into  the  very  centre  ; draw  it  instantly 
out,  and  if  the  least  stickiness  adheres,  put  the  cake 
immediately  in,  and  shut  up  the  oven. 

If  the  heat  was  suflicient  to  raise,  but  not  to  soak,  I 
have  with  great  success  had  fresh  fuel  quickly  put  in, 
and  kept  the  cakes  hot  until  the  oven  was  fit  to  finish 
the  soaking  and  they  turned  out  extremely  well. 
But  those  who  are  employed  ought  to  be  particularly 
careful  that  no  mistake  occur  from  negligence  when 
large  cakes  arc  to  baked. 

A COMMON  CAKE. 

Mix  three  quarters  of  a pound  of  flour  with  half  a 
pound  of  butter,  four  ounces  of  sugar,  four  eggs,  half 
au  ounce  of  carraways,  and  a glass  of  raisin  wine. 
Beat  it  well,  and  bake  in  a quick  oven.  Use  fine 
Lisbon  sugar. 

A VEKY  GOOD  COMMON  CAKE. 

Rub  eight  ounces  of  butter  into  two  pounds  of  dried 

flour  i mix  iti  with  three  spoonfuls  of  yeast  that  is  not 
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titter,  to  a paste.  Let  it  rise  an  hour  and  a h;.if,  then 
mix  in  the  yolks  and  whites  of  four  eggs  beaten  apart, 
one  pound  of  sugar,  some  milk  to  make  it  a proper 
thickness,  (about  a pint  will  be  sufficient,)  a glass  ol 
sweet  wine,  the  rind  of  a lemon,  and  a tea-spoonful  of 
oino-er.  Add  either  a pound  of  currants,  or  some  car- 
raways,  and  beat  well. 

AN  EXCELLENT  CAKE. 

Rub  two  pounds  of  dry  fine  flour,  with  one  oi  but- 
ter, washed  in  plain  rose-water,  and  mix  it  with  three 
spoonfuls  of  yeast  in  a little  warm  milk  and  water. 
Set  it  to  rise  an  hour  and  a half  before  the  fire  ; then 
beat  into  it  three  pounds  of  currants,  one  pound  of 
sugar  sifted,  four  ounces  of  almonds,  six  ounces  of 
stoned  raisins,  chopped  fine,  half  a nutmeg,  cinnamon, 
allspice,  and  a few  cloves,  the  peel  of  a lemon  chopped 
as  fine  as  possible,  a glass  of  wine,  ditto  of  brandy, 
twelve  yolks  and  whites  of  eggs,  beat  separately  and 
long,  orange,  citron  and  lemon.  . Beat  exceedingly 
well,  and  butter  the  pan.  A quick  oven. 

A VERY  FINE  CAKE. 

Wash  two  pounds  and  a half  of  fresh  butter  in  water 
first,  and  then  in  rose-water ; beat  the  butter  to  a 
cream  ; beat  twenty  eggs,  yolks  and  whites  separately 
half  an  hour  each.  Have  ready  two  pounds  and  a 
half  of  the  finest  flour,  well  dried,  and  kept  hot,  like- 
wise a pound  and  a half  of  sugar  pounded  and  sifted, 
one  ounce  of  spice  in  finest  powder,  three  pounds  of 
currants  nicely  cleaned  and  dried,  half  a pound  of 
almonds  blanched,  and  three  quarters  of  a pound  of 
sweetmeats  cut,  not  too  thin.  Let  all  be  kept  by  the 
fire ; mix  all  the  dry  ingredients ; pour  the  eggs 
strained  to  the  butter ; mix  half  a pint  of  sweet  wine 
with  a large  glass  of  brandy,  pour  it  to  the  butter  and 
eggs,  mix  well,  then  have  all  the  dry  things  put  in  by 
degrees ; beat  them  very  thoroughly,  you  can  hardly 
do  it  too  much.  Having  half  a pound  of  stoned  jar- 
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raisins  chopped  as  fine  as  possible,  mix  them  carefully, 
so  that  there  shall  be  no  lumps,  and  add  a tea-cupful 
of  orange-flower- water.  Beat  the  ingredients  to- 

gether a full  hour  at  least.  Have  a hoop  well-buttered, 
or,  if  you  have  none,  a tin  or  copper  cake-pan  ; take  a 
white  paper,  doubled  and  buttered,  and  put  in  the 
pan,  round  the  edge,  if  the  cake  batter  fill  it  more 
than  three  parts,  for  space  should  be  allowed  for  rising. 
Bake  in  a quick  oven.  It  will  require  three  hours. 

FLAT  CAKES,  THAT  WILL  KEEP  LONG  IN  TIIE  HOUSE. 

Mix  two  pounds  of  flour,  one  pound  of  sugar,  and 
one  ounce  of  carraways,  with  four  or  five  eggs,  and  a 
few  spoonfuls  of  water,  to  make  a stiff  paste ; roll  it 
thin,  and  cut  it  into  any  shape.  Bake  on  tins  lightly 
floured.  "While  baking,  boil  a pound  of  sugar  in  a pint 
of  water  to  a thin  syrup  ; while  both  are  hot,  dip  each 
cake  into  it,  and  put  them  on  tins  into  the  oven  to  dry 
for  a short  time,  and  when  the  oven  is  cooler  still, 
return  them  there  again,  and  let  them  stay  four  or  five 
hours. 

LITTLE  WHITE  CAKES. 

Dry  half  a pound  of  flour;  rub  it  into  a very  little 
pounded  sugar,  one  ounce  of  butter,  one  egg,  a few 
carraways,  and  as  much  milk  and  water  as  to  make  a 
paste  ; roll  it  thin,  and  cut  it  with  the  top  of  a canis- 
ter or  glass.  Bake  fifteen  minutes  on  tin  plates. 

LITTLE  SHORT  CAKES. 

Hub  into  a pound  of  dried  flour  four  ounces  of 
butter,  four  ounces  of  white  powder-sugar,  one  egg,  and 
a spoonful  or  two  of  thin  cream  to  make  into  a paste. 
When  mixed,  put  currants  into  one  half,  and  carra- 
ways into  the  rest.  Cut  them  as  before,  and  bake  on 
tins. 

PLUM  CAKES.  NO.  1. 

Mix  thoroughly  a quarter  of  a peck  of  fine  flour, 
u 
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well  dried,  with  a pound  of  dry  and  sifted  loaf  sugar, 
three  pounds  of  currants  washed,  and  very  dry,  half  a 
pound  of  raisins  stoned  and  chopped,  a quarter  of  an 
ounce  of  mace  and  cloves,  twenty  Jamaica  peppers,  a 
grated  nutmeg,  the  peel  of  a lemon  cut  as  fine  as  pos- 
sible, and  half  a pound  of  almonds  blanched  and  beaten 
with  orange-flower  water.  Melt  two  pounds  of  butter 
in  a pint  and  quarter  of  cream,  but  not  hot,  put  to  it  a 
pint  of  sweet  wine,  a glass  of  brandy,  the  whites  and 
yolks  of  twelve  eggs  beaten  apart,  and  half  a pint  of 
good  yeast.  Strain  this  liquid  by  degrees  into  the  dry 
ingredients,  beating  them  together  a full  hour,  then 
butter  the  hoop,  or  pan,  and  bake  it.  As  you  put  the 
batter  in  the  hoop  or  pan,  throw  in  plenty  of  citron, 
lemon,  and  orange-candy, 

If  you  ice  the  cake,  take  half  a pound  of  double- 
refined  sugar  sifted,  and  put  a little  with  the  white 
of  an  egg,  beat  it  well,  and  by  degrees  pour  in  the 
remainder.  It  must  be  whisked  near  an  hour,  with 
the  addition  of  a little  orange-flower  water,  but  mind 
not  to  put  much.  When  the  cake  is  done,  pour  the 
iccing  over,  and  return  it  to  the  oven  for  fifteen 
minutes  : but  if  the  oven  be  very  warm,  keep  it  near 
the  mouth,  and  the  door  open,  lest  the  colour  be 
spoiled. 

PLUM  CAKES.  MO.  2. 

Flour  dried,  and  currants  washed  and  picked,  four 
pounds  ; sugar  pounded  and  sifted,  one  pound  and  a 
half ; six  orange,  lemon,  and  citron-peels,  cut  in  slices  : 
mix  these. 

Beat  ten  eggs,  yolks  and  whites  separately  ; then 
melt  a pound  and  a half  of  butter  in  a pint  of  cream  ; 
when  lukewarm,  put  it  to  half  a pint  of  ale-yeast, 
nearly  half  a pint  of  sweet  wine,  and  the  eggs ; then 
strain  the  liquid  to  the  dry  ingredients,  beat  them 
well,  and  add  of  cloves,  mace,  cinnamon,  and  nutmeg, 
half  an  ounce  each.  Butter  the  pan,  and  put  it  into 
a quick  oven.  Three  hours  will  bake  it. 
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VERY  GOOD  COMMON  PLUM  CAKES. 

Mix  five  ounces  of  butter  in  three  pounds  of  dry 
flour,  and  five  ounces  of  fine  Lisbon  sugar : then  add 
six  ounces  of  currants,  washed  and  dried,  and  some 
pimento  finely  powdered.  Put  three  spoonfuls  of 
yeast  into  a Winchester  pint  of  new  milk  warmed, 
and  mix  into  a light  dough  with  the  above.  Make  it 
into  twelve  cakes,  and  bake  on  a floured  tin  half  an 
hour. 

LITTLE  PLUM  CAKES,  TO  KEEP  LONG. 

Dry  one  pound  of  flour,  and  mix  with  six  ounces 
of  finely-pounded  sugar ; beat  six  ounces  of  butter  to 
a cream,  and  add  to  three  eggs  well  beaten,  half  a 
pound  of  currants,  washed  and  nicely  dried,  and  the 
flour  and  sugar  ; beat  all  for  some  time,  then  dredge 
flour  on  tin  plates,  and  drop  the  batter  on  them  the 
size  of  a walnut.  If  properly  mixed,  it  will  be  a stiff 
paste.  Bake  in  a brisk  oven. 

A GOOD  POUND  CAKE. 

Beat  a pound  of  butter  to  a cream,  and  mix  with 
it  the  whites  and  yolks  of  eight  eggs  beaten  apart. 
Have  ready  warm  by  the  fire,  a pound  of  flour,  and 
the  same  of  sifted  sugar,  mix  them  and  a few  cloves, 
a little  nutmeg  and  cinnamon  in  fine  powder  together  ; 
then  by  degrees  work  up  all  the  dry  ingredients  iuto 
the  butter  and  eggs.  When  well  beaten,  add  a glass 
of  wine  and  carraways.  It  must  be  beaten  a full 
hour.  Butter  a pan,  and  bake  it  a full  hour  in  a 
quick  oven. 

The  above  propoi-tions,  leaving  out  four  ounces  of 
the  butter,  and  the  same  of  sugar,  make  a less  luscious 
cake,  and  to  most  tastes  a more  pleasant  one. 

A CHEAP  SEED  CAKE.  NO.  1 . 

Mix  a quarter  of  a peck  of  flour  with  half  a pound 
of  sugar,  a quarter  of  an  ounce  of  allspice,  and  a little 
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ginger;  melt  three  quarters  of  a pound  of  butter, 
with  half  a pint  of  milk  ; when  just  warm  put  it  to  a 
quarter  of  a pint  of  yeast,  and  work  up  to  a good 
dough.  Let  it  stand  before  the  fire  a few  minutes 
before  it  goes  to  the  oven ; add  seeds,  or  currants, 
and  hake  an  hour  and  a half. 

A CHEAP  SEED  CAKE.  NO.  2. 

Mix  a pound  and  a half  of  flour,  and  a pound  of 
common  lump-sugar,  eight  eggs  beaten  separately,  an 
ounce  of  seeds,  two  spoonfuls  of  yeast,  and  the  same 
of  milk  and  water. 

Note. — Milk  alone  causes  cake  and  bread  soon  to 
dry. 

COMMON  BREAD  CAKE. 

Take  the  quantity  of  a quartern  loaf  from  the  dough, 
when  making  white  bread,  and  knead  well  into  it  two 
ounces  of  butter,  two  of  Lisbon  sugar,  and  eight  of 
currants.  Warm  the  butter  in  a tea-cupful  of  good 
milk. 

By  the  addition  of  an  ounce  of  butter,  or  sugar, 
or  an  egg  or  two,  you  may  make  the  cake  better.  A 
tea-cupful  of  raw  cream  improves  it  much.  It  is  best 
to  bake  it  in  a pan,  rather  than  as  a loaf,  the  outside 
being  less  hard. 

O 

QUEEN  CAKES.  NO.  1. 

Mix  a pound  of  dried  flour,  the  same  of  sifted 
sugar,  and  of  currants  washed  clean.  Wash  a pound 
of  butter  in  rose-water,  beat  it  well,  then  mix  with  it 
eight  eggs,  yolks  and  whites  beaten  separately,  and 
put  in  all  the  dry  ingredients  by  degrees  ; beat  the 
whole  an  hour  ; butter  little  tins,  teacups,  or  saucers, 
and  bake  the  batter  in,  filling  only  half.  Sift  a little 
fine  sugar  over  just  as  you  put  into  the  oven. 

QUEEN  CAKES.  NO.  2. 

Beat  eight  ounces  of  butter,  and  mix  with  two  well 
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beaten  eggs,  strained ; mix  eight  ounces  of  dried  floor, 
and  the  same  of  lump-sugar,  and  the  grated  rind  of  a 
lemon,  then  add  the  whole  together,  and  heat  full 
half  an  hour  with  a silver  spoon.  Butter  small  patty- 
pans, half  fill,  and  bake  twenty  minutes  in  a quick 
oven. 

RICE  CAKE.  NO.  1. 

Mix  ten  ounces  of  ground  rice,  three  ounces  of  flour, 
eight  ounces  of  pounded  sugar ; then  sift  by  degrees 
into  eight  yolks  and  six  whites  of  eggs,  and  the  peel 
of  a lemon  shred  so  fine  that  it  is  quite  mashed  ; mix 
the  whole  well  in  a tin  stew-pan  over  a very  slow  fire 
with  a whisk,  then  put  it  immediately  into  the  oven 
in  the  same,  and  bake  forty  minutes. 

RICE  CAKE.  NO.  2. 

Beat  twelve  yolks  and  six  whites  of  eggs  with  the 
peels  of  two  lemons  grated.  Mix  one  pound  of  flour 
of  rice,  eight  ounces  of  flour,  and  one  pound  of  sugar 
pounded  and  sifted ; then  beat  it  well  with  the  eggs 
by  degrees,  for  an  hour,  with  a wooden  spoon. 
Butter  a pan  well,  and  put  it  in  at  the  oven’s  mouth. 

A gentle  oven  will  bake  it  in  an  hour  and  a half. 

WATER  CAKES. 

Dry  three  pounds  of  fine  flour,  and  rub  into  it  one 
pound  of  sugar  sifted,  one  pound  of  butter,  and  one 
ounce  of  carraway-seeds.  Make  it  into  a paste  with 
three  quarters  of  a pint  of  boiling  new  milk,  roll  very 
thin,  and  cut  into  the  size  you  choose ; punch  full  of 
holes,  and  bake  on  tin-plates  in  a cool  oven. 

SPONGE  CAKE.  NO.  1. 

Weigh  ten  eggs,  and  add  their  weight  in  very  fine 
sugar,  and  that  of  six  in  flour  ; beat  the  yolks  with 
the  flour,  and  the  whites  alone,  to  a very  stiff  froth  ; 
then  by  degrees  mix  the  whites  and  the  flour  with  the 
other  ingredients,  and  beat  them  well  half  an  hour. 
Bake  it  in  a quick  oven  an  hour. 
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SPONGE  CAKE.  NO.  2. 

Dry  one  pound  of  flour,  and  one  and  a quarter  of 
sugar ; then  beat  seven  eggs,  yolks  and  whites  apart ; 
grate  a -lemon,  and,  with  a spoonful  of  brandy,  beat 
the  whole  together  with  your  hand  for  an  hour.  Bake 
in  a buttered  pan,  in  a quick  oven. 

Sweetmeats  may  be  added,  if  approved. 

TEA  CAKES. 

Rub  four  ounces  of  butter  into  eight  ounces  of 
flour ; mix  eight  ounces  of  currants,  and  six  of  fine 
Lisbon  sugar,  two  yolks,  and  one  white  of  eggs,  and 
a spoonful  of  brandy.  Roll  the  paste  the  thickness  of 
an  Oliver  biscuit,  and  cut  with  a wine-glass.  You 
may  beat  the  other  white,  and  wash  over  them  ; and 
either  dust  sugar  or  not,  as  you  like. 

A BISCUIT  CAKE. 

One  pound  of  flour,  five  eggs  well  beaten  and 
strained,  eight  ounces  of  sugar,  a litte  rose,  or  orange- 
flower  water ; beat  the  whole  thoroughly,  and  bake 
one  hour. 

MACAROONS. 

Blanch  four  ounces  of  almonds,  and  pound  with  four 
spoonfuls  of  orange-flower  water  ; whisk  the  whites 
of  four  eggs  to  a froth,  and  then  mix  it  and  a pound 
of  sugar  sifted,  with  the  almonds,  to  a paste ; and 
laying  a sheet  of  wafer-paper  on  a tin,  put  it  on  in 
different  little  cakes,  the  shape  of  macaroons. 

CRACK  NUTS.  ' 

Mix  eight  ounces  of  flour  and  eight  ounces  of 
sugar  ; melt  four  ounces  of  butttcr  in  two  spoonfuls  of 
raisin- wine  ; then,  with  four  eggs  beaten  and  strained, 
make  into  a paste ; add  caraways,  roll  out  as  thin  as 
paper,  cut  with  the  top  of  a glass,  wash  with  the 
white  of  an  egg,  and  dust  sugar  over. 
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BUNS.  NO.  1. 

Hub  four  ounces  of  butter  into  two  pounds  of 
Hour,  four  ounces  of  sugar,  a nutmeg  or  not,  as  you 
like,  a few  Jamaica  peppers,  a desert-spoonful  of  cara- 
ways ; put  a spoonful  or  two  of  cream  into  a cup  of 
yeast,  and  as  much  good  milk  as  will  make  the  above 
into  a light  paste.  Set  it  to  rise  by  a fire  till  the  oven 
is  ready.  They  will  quickly  bake  on  tins. 

BUNS.  NO.  2. 

Mix  one  pound  and  a half  of  dried  flour  with  half 
a pound  of  sugar ; melt  a pound  and  two  ounces  of 
butter  in  a little  warm  water ; and  six  spoonfuls  of 
rose-water,  and  knead  the  above  into  a light  dough, 
with  half  a pint  of  yeast  ; then  mix  five  ounces  of 
caraway-comfits  in,  and  put  some  on  them. 

GINGERBREAD.  NO.  1 . 

Mix  with  two  pounds  of  flour,  half  a pound  of  trea- 
cle, three  quarters  of  an  ounce  of  caraways,  one  ounce 
of  ginger,  finely  sifted,  and  eight  ounces  of  butter. 

Roll  the  paste  into  what  form  you  please,  and  bake 
on  tins,  after  having  worked  it  very  much,  and  kept 
it  to  rise. 

If  you  like  sweetmeats,  add  orange  candied ; it 
mav  be  added  in  small  bits. 

GINGERBREAD.  NO.  2. 

To  three  quarters  of  a pound  of  treacle,  beat  one 
egg  strained ; mix  four  ounces  of  brown  sugar,  half 
an  ounce  of  ginger  sifted  ; of  cloves,  mace,  allspice 
and  nutmeg,  a quarter  of  an  ounce,  beaten  as  fine  as 
possible  ; coriander  and  caraway  seeds,  each  a quarter 
• of  an  ounce ; melt  one  pound  of  butter,  and  mix 
with  the  above,  and  add  as  much  flour  as  will  knead 
into  a pretty  stiff  paste  ; then  roll  it  out,  and  cut  into 
cakes. 
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Bake  on  tin  plates  in  a quick  oven.  A little  time 
will  bake  them. 

Of  some,  drops  may  be  made. 

GINGERBREAD.  NO.  3. 

Mix  three  pounds  of  flour  with  half  a pound  of 
butter,  four  ounces  of  brown  sugar,  half  an  ounce  of 
pounded  ginger;  then  make  into  a paste  with  one 
pound  and  a quarter  of  treacle,  warm. 

GINGERBREAD.  NO.  4. 

Mix  two  pounds  of  treacle,  or  orange,  lemon,  and 
citron,  and  candied  ginger,  each  four  ounces,  all  thinly 
sliced ; one  ounce  of  coriander  seeds,  one  ounce  of 
caraways,  and  one  ounce  of  beaten  ginger,  in  as  much 
flour  as  will  make  a soft  paste ; lay  it  in  cakes  on  tin 
plates,  and  bake  it  in  a quick  oven.  Keep  it  dry  in 
a covered  earthen  vessel,  and  it  will  be  good  for  some 
months. 

Note. — If  cakes  or  biscuits  be  kept  in  paper,  or  a 
drawer,  the  taste  will  be  disagreeable.  A pan  and 
cover,  or  tureen,  will  preserve  them  long  and  moist. — 
Or,  if  to  be  crisp,  laying  them  before  the  fire  will 
make  them  so. 

RUSKS. 

Beat  seven  eggs  well,  and  mix  with  half  a pint  of 
new  milk,  in  which  have  been  melted  four  ounces  of 
butter ; add  to  it  a quarter  of  a pint  of  yeast,  and 
three  ounces  of  sugar,  and  put  them,  by  degrees,  into 
as  much  flour  as  will  make  a very  light  paste,  rather 
like  batter,  and  let  it  rise  before  tlie  fire  half  an  hour  ; 
then  add  some  more  flour  to  make  it  a little  stifl'er, 
but  not  stiff.  Work  it  well,  and  divide  into  small 
loaves,  or  cakes,  about  five  or  six  inches  wide,  and 
flatten  them.  When  baked  and  cold,  slice  them  the 
thickness  of  rusks,  and  put  them  in  the  oven  to  brown 
a little. 

Note. — The  cakes,  when  first  baked,  eat  deliciously 
buttered  for  tea ; or,  with  caraways,  to  cat  cold. 
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TO  MAKE  YEAST.  NO.  1. 

Thicken  two  quarts  of  water  with  fine  flour,  about 
three  spoonfuls ; boil  half  an  hour,  sweeten  with  near 
half  a pound  of  brown  sugar ; when  near  cold,  put 
into  it  four  spoonfuls  of  fresh  yeast  in  a jug,  shake  it 
well  together,  and  let  it  stand  one  day  to  ferment  near 
the  fire,  without  being  covered.  There  will  be  a thin 
liquor  on  the  top,  which  must  be  poured  off* ; shake 
the  remainder,  and  cork  it  up  for  use.  Take  always 
four  spoonfuls  of  the  old  to  ferment  the  next  quantity, 
keeping  it  always  in  succession. 

A half  peck  loaf  will  require  about  a gill. 

TO  MAKE  YEAST.  NO.  2. 

Boil  one  pound  of  potatoes  to  a mash  ; when  halt 
cold,  add  a cupful  of  yeast,  and  mix  it  well.  It 
will  be  ready  for  use  in  two  or  three  hours,  and  keeps 
well. 

Use  double  the  quantity  of  this  to  what  you  do  of 
beer  yeast. 

To  take  off  the  bitter  of  yeast,  put  bran  into  a 
sieve,  and  pour  it  through,  having  first  mixed  a little 
warm  water  with  it. 

TO  MAKE  BREAD. 

Let  flour  be  kept  four  or  five  wrecks  before  "“it  is 
begun  to  bake  with.  Put  half  a bushel  of  good  flour 
into  a trough,  or  kneading  tub  ; mix  with  it  between 
four  and  five  quarts  of  warm  water,  and  a pint  and  a 
half  of  good  yeast ; put  it  into  the  flour,  and  stir  it 
wTell  with  your  hands  till  it  becomes  tough.  Let  it 
rise  about  an  hour  and  twenty  minutes,  or  less,  if  it 
rises  fast ; then,  before  it  falls,  add  four  more  quarts 
of  warm  water,  and  half  a pound  of  salt ; work  it  well, 
and  cover  it  with  a cloth.  Put  the  fire  into  the  oven, 
and  by  the  time  it  is  warm  enough,  the  dough  will  be 
ready.  Make  the  loaves  about  five  pounds  each  ; 
sweep  out  the  oven  very  clean  and  quick,  and  put  in 
the  bread ; shut  it  up  close,  and  twro  hours  and  a half 
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will  bake  it.  In  summer  tlie  water  should  be  milk- 
warm,  in  winter  a little  more,  and  in  frosty  weather 
as  hot  as  you  can  bear  your  hand  in,  but  not  scalding, 
or  the  whole  will  be  spoiled.  If  baked  in  tins,  the 
crust  will  be  very  nice. 

The  oven  should  be  round,  not  long  ; the  roof  from 
twenty  to  twenty-four  inches  high,  the  mouth  small, 
and  the  door  of  iron  to  shut  close.  This  construction 
will  save  firing  and  time,  and  bake  better  than  long 
and  high-roofed  ovens. 

Rolls,  muffins,  or  any  sort  of  bread,  may  be  made 
to  taste  new  when  two  or  three  days  old,  by  dipping 
them,  uncut,  in  water,  and  baking  afresh,  or  toasting. 

AMERICAN  FLOUR 

Requires  almost  twice  as  much  water  to  make  it  into 
bread  as  is  used  for  English  flour,  and  therefore  it 
is  more  profitable ; for  a stone  of  the  American, 
which  weighs  fourteen  pounds,  will  make  twenty-one 
pounds  and  a half  of  bread ; but  the  best  sort  of 
English  flour  produces  only  eighteen  pounds  and  a 
half. 

THE  REVEREND  MR.  HAGGETS  ECONOMICAL  BREAD. 

Only  the  coarse  flake  bran  is  to  be  removed  from 
the  flour ; of  this  take  five  pounds,  and  boil  it  in 
rather  more  than  four  gallons  of  water,  so  that  when 
perfectly  smooth,  you  may  have  three  gallons  and  three 
quarts  of  bran- water  clear.  With  this  knead  fifty-six 
pounds  of  the  flour,  adding  salt  and  yeast  in  the  same 
way  and  proportion  as  for  other  bread.  When  ready 
to  bake,  divide  it  into  loaves,  and  bake  them  two 
hours  and  a half. 

Thus  made,  flour  will  imbibe  three  quarts  more  of 
bran-water  than  of  plain,  so  that  it  not  only  produces 
a more  nutritious  and  substantial  food,  but  makes  an 
increase  of  one-fifth  the  usual  quantity  of  bread,  which 
is  a saving  of  one  day’s  consumption  out  of  six  ; and  if 
this  was  adopted  throughout  the  kingdom,  it  would 
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effect  a saving  of  ten  millions  sterling  a-year,  when 
wheat  was  at  the  price  it  stood  in  the  scarcity,  reckon- 
ing the  consumption  to  be  twTo  hundred  thousand 
bushels  a-day.  The  same  quantity  of  flour,  which, 
kneaded  with  water,  produces  sixty-nine  pounds  eight 
ounces  of  bread,  will,  in  the  above  way,  make  eighty- 
three  pounds  eight  ounces,  and  gain  fourteen  pounds. 
At  the  ordinary  price  of  flour  four  millions  would  be 
saved.  When  ten  days  old,  if  put  into  the  oven  for 
twenty  minutes,  this  bread  will  appear  quite  new 
again. 

RICE  AND  WHEAT  BREAD. 

Simmer  a pound  of  rice  in  two  quarts  of  water  till 
it  becomes  perfectly  soft ; and  when  it  is  of  a proper 
warmth,  mix  it  extremely  well  with  four  pounds  of 
flour,  and  yeast  and  salt  as  for  other  bread  ; of  yeast 
about  four  large  spoonfuls  ; knead  it  extremely  well  ; 
then  set  it  to  rise  before  the  fire.  Some  of  the  flour 
should  be  reserved  to  make  up  the  loaves.  The  whole 
expense,  including  baking,  will  not  exceed  three  shil- 
lings, for  which  eight  pounds  and  a half  of  exceeding 
good  bread  will  be  produced.  If  the  rice  should  re- 
quire more  water  it  must  be  added,  as  some  rice  swells 
more  than  other. 


FRENCH  BREAD. 

With  a quarter  of  a peck  of  fine  flour  mix  the  yolks 
of  three,  and  whites  of  two  eggs,  beaten  and  strained, 
a little  salt,  half  a pint  of  good  yeast  that  is  not  bitter, 
and  as  much  milk,  made  a little  warm,  as  will  work 
into  a thin  light  dough.  Stir  it  about,  but  do  not 
knead  it.  Have  ready  three  quart  wooden  dishes,  and 
divide  the  dough  among  them.  Set  to  rise,  then  turn 
them  out  into  the  oven,  which  must  be  quick.  Rasp 
when  done. 

TO  DISCOVER  WHETHER  BREAD  HAS  BEEN  ADUL- 
TERATED WITn  WniTING  OR  CHALK. 

Mix  it  with  lemon-juice,  or  strong  vinegar,  and  if 
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this  puts  it  into  a state  of  fermentation,  you  may  be 
certain  it  has  a mixture  of  alkaline  particles,  and  these 
are  sometimes  in  large  quantities  in  bakers’  bread. 

TO  DETECT  BOXES,  JALAP,  ASHES,  &C.,  IX  BREAD. 

Slice  a large  loaf  very  thin,  the  crumb  only  ; set  it 
over  the  fire  with  water,  and  let  it  boil  gently  a long 
time  ; take  it  off,  and  put  the  water  into  a vessel ; let 
it  stand  till  near  cold,  then  pour  it  gently  out,  and  in 
the  sediment  will  be  seen  the  ingredients  which  have 
been  mixed.  The  alum  will  be  dissolved  in  the  water, 
and  may  be  extracted  from  it.  If  jalap  has  been  used, 
it  will  form  a thick  film  on  the  top,  and  the  heavy  in- 
gredients will  sink  to  the  bottom. 

EXCELLEXT  ROLLS. 

Warm  one  ounce  of  butter  in  half  a pint  of  milk, 
put  to  it  a spoonful  and  a half  of  yeast  of  small  beer, 
and  a little  salt.  Put  two  pounds  of  flour  into  a pan, 
and  mix  in  the  above.  Let  it  rise  an  hour,  knead  it 
well,  make  it  into  seven  rolls,  and  bake  it  in  a quick 
oven. 

If  made  into  cakes  three  inches  thick,  sliced  and 
buttered,  they  resemble  Sally  Lumms,  as  made  at 
Bath.  The  foregoing  receipt,  with  the  addition  of  a 
little  saffron  boiled  in  half  a tea-cupful  of  milk,  makes 
them  remarkably  good. 

FREXCH  ROLLS. 

Rub  an  ounce  of  butter  into  a pound  of  flour  ; mix 
one  egg  beaten,  a little  yeast  that  is  not  bitter,  and  as 
much  milk  as  will  make  the  dough  of  a middling  stiff- 
ness. Beat  it  well,  but  do  not  knead  ; let  it  rise  afid 
bake  on  tins. 

BREXTFORD  ROLLS. 

Mix  with  two  pounds  of  flour  a little  salt,  two  ounces 
of  sifted  sugar,  four  ounces  of  butter,  and  two  eggs 
beaten  with  two  spoonfuls  of  yeast  and  about  a pint  of 
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milk.  Knead  the  dough  well,  and  set  it  to  rise  before 
the  fire.  Make  twelve  rolls,  butter  tin  plates,  and  set 
them  before  the  fire  to  rise,  till  they  become  of  a 
proper  size  ; then  bake  half  an  hour. 

POTATOE  ROLLS. 

Boil  three  pounds  of  potatoes,  bruise  and  work  them 
with  two  ounces  of  butter,  and  as  much  milk  as  will 
make  them  pass  through  a colander.  Take  half  or 
three  quarters  of  a pint  of  yeast,  and  half  a pint  of 
warm  water  to  mix  with  the  potatoes  ; then  pour  the 
whole  upon  five  pounds  of  flour,  and  add  some  salt. 
Knead  it  well  : if  not  of  a proper  consistence,  put  a 
little  more  milk  and  water  warm  ; let  it  stand  before 
the  fire  an  hour  to  rise  ; work  it  well,  and  make  into 
rolls.  Bake  about  half  an  hour  in  an  oven  not  quite 
so  hot  as  for  bread.  They  eat  well  toasted  and 
buttered. 


MUFFINS. 

Mix  two  pounds  of  flour  with  two  eggs,  two  ounces 
of  butter  melted  in  a pint  of  milk,  and  four  or  five 
spoonfuls  of  yeast ; beat  it  thoroughly,  and  set  it  to 
rise  two  or  three  hours.  Bake  on  a hot  hearth  in  flat 
cakes.  When  done  on  one  side  turn  them. 

Note. — Muffins,  rolls,  or  bread,  if  stale,  may  be 
made  to  taste  new,  by  dipping  in  cold  water,  and 
toasting,  or  heating  in  an  oven,  or  Dutch  oven,  till  the 
outside  be  crisp. 

YORKSHIRE  CAKES. 

Take  two  pounds  of  flour,  and  mix  with  it  four 
ounces  of  butter  melted  in  a pint  of  good  milk,  there 
spoonfuls  of  yeast,  and  two  eggs  ; beat  all  well  together 
and  let  it  rise  ; then  knead  it,  and  make  into  cakes  ; 
let  them  rise  on  tins  before  you  bake,  which  do  in 
a slow  oven.  Another  sort  is  made  as  above,  leaving 
out  the  butter.  The  first  is  a shorter  sort ; the  last 
lighter. 
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HARD  BISCUITS. 

Warm  two  ounces  of  butter  in  as  much  skimmed 
milk  as  will  make  a pound  of  flour  into  a very  stiff 
paste,  beat  it  with  a rolling-pin,  and  work  it  very 
smooth.  Roll  it  thin,  and  cut  it  into  round  biscuits  ; 
prick  them  full  of  holes  with  a fork.  About  six 
minutes  will  bake  them. 

PLAIN  AND  VERY  CRISP  BISCUITS. 

Take  a pound  of  flour,  the  yolk  of  an  egg,  and 
some  milk,  into  a very  stiff’  paste ; beat  it  well,  and 
knead  till  quite  smooth ; roll  very  thin,  and  cut  into 
biscuits.  Bake  them  in  a slow  oven  till  quite  dry 
and  crisp. 


DAIRY. 

ON  TIIE  MANAGEMENT  OF  COWS,  &C. 

Cows  should  be  carefully  treated  ; if  their  teats  arc 
sore,  they  should  be  soaked  in  warm  water  twice  a 
day,  and  either  be  dressed  with  soft  ointment,  or  done 
with  spirits  and  water.  If  the  former,  great  cleanli- 
ness is  necessary.  The  milk,  at  these  times,  should  be 
given  to  the  pigs. 

When  the  milk  is  brought  into  the  dairy,  it  should 
he  strained  and  emptied  into  clean  pans  immediately 
in  winter,  hut  not  till  cool  in  summer.  White  ware 
is  preferable,  as  the  red  is  porous,  and  cannot  he  so 
thoroughly  scalded. 

The  greatest  possible  attention  must  he  paid  to 
great  cleanliness  in  a dairy  ; all  the  utensils,  shelves, 
dressers,  and  the  floor,  should  he  kept  with  the  most 
perfect  neatness,  and  cold  water  thrown  over  every 
part  very  often.  There  should  be  shutters  to  keep 
out  the  sun  and  the  hot  air.  Meet  hung  in  a dairy 
will  spoil  milk. 

The  cows  should  he  milked  at  a regular  and  early 
hour,  and  the  udders  emptied,  or  the  quantity  will 
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decrease.  The  quantity  of  milk  depends  on  many 
causes ; as  the  goodness,  breed,  and  health  of  the  cow, 
the  pasture,  the  length  of  time  from  calving,  the 
having  plenty  of  clean  water  in  the  field  she  feeds  in, 
«fcc.  A change  of  pasture  will  tend  to  increase  it. 
People  who  attend  properly  to  the  dairy  will  feed  the 
cows  particularly  well  two  or  three  weeks  before  they 
calve,  which  makes  the  milk  more  abundant  after. 
In  gentlemen’s  dairies  more  attention  is  paid  to  the 
size  and  beauty  of  the  cows  than  to  their  produce, 
which  dairymen  look  most  to. 

For  making  cheese  the  cows  should  calve  from  Lady- 
Day  to  May,  that  the  large  quantity  of  milk  may  come 
into  use  about  the  same  time ; but  in  gentlemen’s 
families  one  or  two  should  calve  in  August  or  Sep- 
tember for  a supply  in  winter.  In  good  pastures,  the 
average  produce  of  a dairy  is  about  three  gallons  a 
day  each  cow  from  Lady-Day  to  Michaelmas,  and  from 
thence  to  Christmas  one  gallon  a dav.  Cows  will  be 
profitable  milkers  to  fourteen  or  fifteen  years  of  age,  if 
of  a proper  breed. 

When  a calf  is  to  be  reared,  it  should  be  taken  from 
the  cow  in  a.  week  at  furthest,  or  it  will  cause  great 
trouble  in  rearing,  because  it  will  be  difficult  to  make 
it  take  milk  in  a pan.  Take  it  from  the  cow  in  the 
morning,  and  keep  it  without  food  till  the  next  morn- 
ing : and  then,  being  hungry,  it  will  drink  without 
difficulty.  Skimmed  milk  and  fresh  whey  just  as 
warm  as  new  milk,  should  be  given  twice  a day  in 
such  quantity  as  may  be  required.  If  milk  runs  short, 
smooth  gruel  mixed  with  milk  will  do.  At  first,  let 
the  calf  be  out  only  by  day,  and  feed  it  at  night  and 
morning. 

When  the  family  is  absent,  or  there  is  not  a great 
call  for  cream,  a careful  dairy-maid  seizes  the  oppor- 
tunity to  provide  for  a good  winter  store  : she  should 
have  a book  to  keep  an  account,  or  get  some  one  to 
write  down  for  her  the  produce  of  every  week,  and 
set  down  what  butter  she  pots.  The  weight  the  pot 
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will  hold  should  be  marked  on  each  in  making  at  the 
pottery.  In  another  part  of  the  book  should  be  stated 
the  poultry  reared,  in  one  leaf,  and  the  weekly  con- 
sumption in  another  part. 

OBSERVATIONS  RESPECTING  CHEESE. 

This  well-known  article  differs  according  to  the 
pasture  in  which  the  cows  feed.  Various  modes  of 
preparing  may  effect  a great  deal  ; and  it  will  be  bad 
or  good  of  its  kind,  by  being  in  unskilful  hands  or  the 
contrary ; but  much  will  still  depend  on  the  former 
circumstance.  The  same  land  rarely  makes  very  fine 
butter,  and  remarkably  fine  cheese  ; but  yet  due  care 
may  give  one  pretty  good,  when  the  other  excels  in 
quality. 

When  one  is  not  as  fine  as  the  other,  attention  and 
change  of  method  may  amend  the  inferior.  There  is 
usually,  however,  too  much  prejudice  in  the  minds  of 
dairy  people,  to  make  them  give  up  an  old  custom  for 
one  newlv  recommended.  This  calls  for  the  eye  of 
the  superior.  A gentleman  has  been  at  the  expense 
of  procuring  cattle  from  every  county  noted  for  good 
cheese,  and  it  is  affirmed  that  the  Cheshire,  double 
Gloucester,  North  Wiltshire,  Chedder,  and  many  other 
sorts  are  so  excellent  as  not  to  discredit  their  names. 
As  the  cows  are  all  on  one  estate,  it  should  seem  that 
the  mode  of  making  must  be  a principal  cause  of  the 
difference  in  flavour ; besides,  there  is  much  in  the 
size  and  manner  of  keeping. 

Cheese  made  on  the  same  ground,  of  new  skimmed, 
or  mixed  milk,  will  differ  greatly,  not  in  richness  only, 
but  also  in  taste.  Those  who  direct  a dairy  in  a gen- 
tleman’s family,  should  consider  in  which  way  it  can 
be  managed  to  the  best  advantage.  Even  with  few 
cows,  cheeses  of  value  may  be  made  from  a tolerable 
pasture,  by  taking  the  whole  of  two  meals  of  milk, 
and  proportioning  the  thickness  of  the  vat  to  the  quan- 
tity, rather  than  having  a wide  and  flat  one,  as  the 
former  will  be  most  mellow.  The  addition  of  a pound 
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of  fresh-made  buttei’,  of  a good  quality,  will  cause  the 
cheese  made  on  poor  land  to  he  of  a very  different 
quality  from  that  usually  produced  by  it. 

A few  cheeses  thus  made,  when  the  weather  is  not 
extremely  hot,  and  when  the  cows  are  in  full  feed, 
will  be  very  advantageous  for  the  use  of  the  parlour. 
Cheese  for  common  family-use  will  be  very  well  pro- 
duced by  two  meals  of  skim,  and  one  of  new  milk  ; 
or  on  good  land,  by  skim-milk  only.  Butter  likewise 
should  be  made,  and  potted  down  for  winter  use,  but 
not  to  interfere  with  the  cheese  as  above,  which  will 
not  take  much  time. 

TO  PREPARE  RENNET,  TO  TURN  THE  MILK.  NO.  1. 

Take  out  the  stomach  of  a calf,  as  soon  as  killed, 
and  well  scour  it  inside  and  outside  with  salt,  after  it 
is  cleared  of  the  curd  always  found  in  it.  Let  it  drain  a 
few  hours  ; then  sew  it  up  with  two  good  handfuls  of 
salt  in  it,  or  stretch  it  on  a stick  well  salted ; or  keep 
it  in  the  salt  wet,  and  soak  a bit,  which  will  do  over 
and  over  by  fresh  water. 

TO  PREPARE  RENNET.  NO.  2. 

Clean  the  maw  as  above ; next  day  take  two  quarts 
of  fresh  spring  water,  and  put  into  it  a handful  of  haw- 
thorn-tops, a handful  of  sweet  briar,  a handful  of 
rose-leaves,  a stick  of  cinnamon,  forty  cloves,  four 
blades  of  mace,  a sprig  of  knotted  marjoram,  and  two 
large  spoonfuls  of  salt.  Let  them  boil  gently  to  three 
pints  of  water;  strain  it  off’;  and  when  only  milk- 
warm,  pour  it  on  the  veil  (that  is,  the  maw).  Slice  a 
lemon  into  it ; let  it  stand  two  days ; strain  it  again, 
and  bottle  it  for  use.  It  will  keep  good  at  least 
twelve  months,  and  has  a very  fine  flavour.  You  may 
add  any  sweet  aromatic  herbs  to  the  above.  It  must 
be  pretty  salt,  but  not  brine.  A little  will  do  for 
turning.  Salt  the  veil  again  for  a week  or  two,  and 
x 


322 


DOMESTIC  COOKERY. 


dry  it  stretched  on  sticks  crossed,  and  it  will  he  near 
as  strong  as  ever.  l)o  not  keep  it  in  a hot  place 
when  dry. 

TO  MAKE  CHEESE. 

Put  the  milk  into  a large  tub,  warming  a part  till  it 
is  of  a degree  of  heat  quite  equal  to  new  ; if  too  hot 
the  cheese  will  be  tough.  Put  in  as  much  rennet  as 
wrill  turn  it,  and  cover  it  over.  1 ;ct  it  stand  till  com- 
pletely turned  ; then  strike  the  curd  down  several 
times  with  the  skimming  dish,  and  let  it  separate,  still 
covering  it.  There  are  two  modes  of  breaking  the 
curd  ; and  there  will  be  a difference  in  the  taste  of 
the  cheese,  according  as  either  is  observed ; one  is,  to 
gather  it  with  the  hands  very  gently  towards  the  side 
of  the  tub,  letting  the  whey  pass  through  the  fingers 
till  it  is  cleared,  and  lading  it  off  as  it  collects.  The 
other  is,  to  get  the  whey  from  it  by  eai'lv  breaking 
the  curd ; the  last  method  deprives  it  of  many  of  its 
oily  particles,  and  is  therefore  less  proper. 

Put  the  vat  on  a ladder  over  the  tun,  and  fill  it 
with  curd  by  the  skimmer ; press  the  curd  close  with 
your  hands,  and  add  more  as  it  sinks  ; and  it  must  be 
finally  left  two  inches  above  the  edge.  Before  the 
vat  is  filled,  the  cheese-cloth  must  be  laid  at  the 
bottom  : and  when  full,  drawn  smooth  over  on  all 
sides. 

There  are  two  modes  of  salting  cheese  ; one  by 
mixing  it  in  the  curd  while  in  the  tub,  after  the  whey 
is  out ; and  the  other  by  putting  it  into  the  vat  and 
crumbling  the  curd  all  to  pieces  with  it,  after  the 
first  squeezing  with  the  hands  has  dried  it.  The  first 
method  appears  best  on  some  accounts,  but  not  on  all, 
and  therefore  the  custom  of  the  country  must  direct. 
Put  a board  under  and  over  the  vat,  and  place  it  in 
the  press ; in  two  hours  turn  it  out  and  put  a fresh 
cheese-cloth  ; press  it  again  for  eight  or  nine  hours  ; 
then  salt  it  all  over,  and  turn  it  again  in  the  vat,  and 
let  it  stand  in  the  press  fourteen  or  sixteen  hours, 
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observing  to  put  the  cheeses  last  made  undermost. 
Before  putting  them  the  last  time  into  the  vat,  pare 
the  edges  if  they  do  not  look  smooth.  The  vat  should 
have  holes  at  the  sides  and  at  bottom,  to  let  all  the 
whey  pass  through.  Put  on  clean  boards,  and  change 
and  scald  them. 

TO  PRESERVE  CHEESE  SOUND. 

Wash  in  warm  whey,  when  you  have  any,  and  wipe 
it  once  a month,  and  keep  it  on  a rack.  If  you  want 
to  ripen  it  quick,  a damp  cellar  will  bring  it  forward. 
When  a whole  cheese  is  fresh  cut,  the  larger  quantity 
should  be  spread  with  butter  inside,  and  the  outside 
wiped  to  preserve  it.  To  keep  those  in  daily  use 
moist,  let  a clean  cloth  be  wrung  out  from  cold  water, 
and  wrapt  round  them  when  carried  from  table.  Dry 
cheese  may  be  used  to  advantage  to  grate  for  serving 
with  macaroni  or  eating  without.  These  observations 
are  made  with  a view  to  make  the  above  articles  less 
expensive,  as  in  most  families  where  much  is  used 
there  is  waste. 


TO  MAKE  SAGE  CHEESE. 

Bruise  the  tops  of  young  red  sage  in  a mortar,  with 
some  leaves  of  spinach,  and  squeeze  the  juice  ; mix  it 
with  the  rennet  in  the  milk,  more  or  less  according  as 
you  like  for  colour  and  taste.  When  the  curd  is  come, 
break  it  gently,  and  put  it  in  with  the  skimmer,  till  it 
is  pressed  two  inches  above  one  vat.  Pass  it  eight  or 
ten  hours.  Salt  it,,  and  turn  every  day. 

CREAM  CHEESE.  NO.  1. 

Put  five  quarts  of  strippings,,  that  is,  the  last  of  the 
milk,  into  a pan  with  two  spoonfuls  of  rennet.  When 
the  curd  is  come,  strike  it  down  two  or  three  times 
with  the  skimming-dish  just  to  break  it.  Let  it  stand 
two  hours,  then  spread  a cheese  cloth  on  a sieve,  put 
the  curd  on  it,  and  let  the  whey  drain ; break  the 
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curd  a little  with  your  hand,  and  put  it  into  a vat 
with  a two  pound  weight  upon  it.  Let  it  stand 
twelve  hours,  take  it  out,  and  hind  a fillet  round. 
Turn  every  day  till  dry,  from  on  board  to  another ; 
cover  them  with  nettles,  or  clean  dock  leaves,  and 
place  betwen  two  pewter-plates  to  ripen.  If  the 
weather  be  warm,  it  will  be  ready  in  three  weeks. 

CREAM  CHEESE.  NO.  2. 

Have  ready  a kettle  of  boiling  water,  put  five 
quarts  of  new  milk  into  a pan,  and  five  pints  of 
cold  water,  and  five  of  hot ; when  of  a proper  heat,  put 
in  as  much  rennet  as  will  bring  it  in  twenty  minutes, 
likewise  a bit  of  sugar.  When  come,  strike  the  skimmer 
three  or  four  times  down,  and  leave  it  on  the  curd.  In 
an  hour  or  two  lade  it  into  the  vat  without  touching 
it ; put  a pound  weight  on  it  when  the  whey  has  run 
from  it,  and  the  vat  is  full. 

CREAM  CHEESE.  NO  3. 

Put  as  much  salt  to  three  pints  of  raw  cream  as 
shall  season  it ; stir  it  well,  and  pour  it  into  a sieve 
in  which  you  have  folded  a cheese-cloth  three  or  four 
times,  and  laid  at  the  bottom.  When  it  hardens, 
cover  it  with  nettles  on  a pewter  plate. 

RUSH  CREAM  CHEESE.  NO.  1. 

To  a quart  of  fresh  cream  put  a pint  of  new  milk, 
warm  enough  to  make  the  cream  a proper  warmth,  a 
bit  of  sugar,  and  a little  rennet. 

Set  near  the  fire  till  the  curd  comes ; fill  a vat  made 
in  the  form  of  a brick,  of  wheat-straw  or  rushes  sewed 
together.  Have  ready  a square  of  straw,  or  rushes 
sewed  flat,  to  rest  the  vat  on,  and  another  to  cover  it ; 
the  vat  being  open  at  top  and  bottom.  Next  day 
take  it  out,  and  change  it  as  above,  to  ripen.  A half- 
pound  weight  will  be  sufficient  to  put  on  it. 
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RUSH  CREAM  CHEESE.  NO.  2. 

Take  a pint  of  very  thick  sour  cream  from  the  top  of 
the  pan  for  gathering  butter,  lay  a napkin  on  two  plates, 
and  pour  half  into  each  ; let  them  stand  twelve  hours, 
then  put  them  on  a fresh  wet  napkin  in  one  plate, 
and  cover  with  the  same ; this  do  every  twelve  hours 
until  you  find  the  cheese  begins  to  look  dry,  then 
ripen  it  with  nut-leaves ; it  will  bo  ready  in  ten  days. 

Fresh  nettles,  or  two  pewter  plates  will  ripen 
cream-cheese. 

OBSERVATIONS  RESPECTING  BUTTER. 

There  is  no  one  article  of  family  consumption  more 
in  use,  of  great  variety  in  goodness,  or  that  is  of  more 
consequence  to  have  of  a superior  quality,  than  this, 
and  the  economising  of  which  is  more  necessary.  The 
sweetness  of  butter  is  not  affected  by  the  cream  being 
turned,  of  which  it  is  made.  When  cows  are  in  tur- 
nips, or  eat  cabbages,  the  taste  is  very  disagreeable ; 
and  the  following  ways  have  been  tried  with  advan- 
tage to  obviate  it : — 

When  the  milk  is  strained  into  the  pans,  put  to 
every  six  gallons  one  gallon  of  boiling  water.  Or 
dissolve  one  ounce  of  nitre  in  a pint  of  spring- water, 
and  put  a quarter  of  a pint  to  every  fifteen  gallons  of 
milk  Or,  when  you  chum,  keep  back  a quarter  of  a 
pint  of  the  sour  cream,  and  put  it  into  a well-scalded 
pot,  into  which  you  are  to  gather  the  next  cream ; stir 
that  well  and  do  so  with  every  fresh  addition. 

TO  MAKE  BUTTTR. 

During  summer,  skim  the  milk  when  the  sun  has 
not  heated  the  dairy ; at  that  season  it  should  stand 
for  butter  twenty-four  hours  without  skimming,  and 
forty-eight  in  winter.  Deposit  the  cream-pot  in  a very 
cold  cellar,  if  your  dairy  is  not  more  so.  1 f you  can- 
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not  chum  daily,  change  it  into  fresh  scalded  pots  ; hut 
never  omit  turning  twite  a-week.  If  possible,  put  the 
churn  in  a thorough  air  ; and  if  not  a barrel  one,  set 
it  in  a tub  of  water  two  feet  deep,  which  will  give 
firmness  to  the  butter.  When  the  butter  is  come, 
pour  off  the  buttermilk,  and  put  the  butter  into  a 
fresh-scalded  pan,  or  tubs,  which  have  afterwards 
been  in  cold  water.  Pour  water  on  it,  and  let  it  lie 
to  acquire  some  hardness  before  you  work  it ; then 
change  the  water,  and  beat  it  with  fiat  boards  so  per- 
fectly that  not  the  least  taste  of  the  buttermilk  remain, 
and  that  the  water,  which  must  be  often  changed, 
shall  be  quite  clear  in  colour.  Then  work  some  salt 
into  it,  weigh,  and  make  it  into  forms;  throw  them 
into  cold  water  in  an  earthen  pan  and  cover  of  the 
queens  ware.  You  will  then  have  very  nice  and  cool 
butter  in  the  hottest  weather.  It  requires  more  work- 
ins:  in  hot  than  in  cold  weather  : but  neither  should  be 

o 

left  with  the  least  particle  of  buttermilk,  or  a sour 
taste,  as  is  sometimes  done. 

TO  PRESERVE  BUTTER. 

Take  two  parts  of  the  best  common  salt,  one  part 
good  loaf-sugar,  and  one  part  saltpetre ; beat  them 
well  together.  To  sixteen  ounces  of  butter  thoroughly 
cleansed  from  the  milk,  put  one  ounce  of  this  com- 
position ; work  it  well,  and  put  down,  when  it  has 
become  firm  and  cold. 

The  butter  thus  preserved  is  the  better  for  keeping, 
and  should  not  be  used  under  a month.  This  article 
should  be  kept  from  the  air,  and  is  best  in  pots  of  the 
best  glazed  earth,  that  will  hold  from  ten  to  fourteen 
pounds  each. 

TO  PRESERVE  BUTTER  FOR  WINTER,  THE  BEST  WAY. 

When  the  butter  has  been  prepared  as  above  directed, 
take  two  parts  of  the  best  common  salt,  one  part  of 
good  loaf-sugar,  and  one  part  of  saltpetre,  beaten  and 
blended  well  together.  Of  this  composition  put  one 
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ounce  to  sixteen  ounces  of  butter,  and  work  it  well 
together  in  a mass.  Press  it  into  the  pans  after  the 
butter  is  become  cool ; for  friction,  though  it  be  not 
touched  by  the  hands,  will  soften  it.  The  pans  should 
hold  ten  or  twelve  pounds  each.  On  the  top  put 
some  salt ; and  when  that  is  turned  to  brine,  if  not 
enough  to  cover  the  butter  entirely,  add  some  strong 
salt  and  water.  It  requires  only  then  to  be  covered 
from  the  dust. 


TO  MANAGE  CREAM  FOR  WHEY  BUTTER. 

Set  the  whey  one  day  and  night,  skim  it,  and  so  till 
you  have  enough;  then  boil  it  and  pour  it  into  a pan 
or  two  of  cold  water.  As  the  cream  rises,  skim  it  till 
no  more  comes ; then  churn  it.  Where  new  milk 
cheese  is  made  daily,  whey-butter  for  common  and 
present  use  may  be  made  to  advantage. 

BUTTERMILK, 

If  made  of  sweet  cream,  is  a delicious  and  most 
wholesome  food.  Those  who  can  relish  sour  butter- 
milk, find  it  still  more  light ; and  it  is  reckoned  more 
beneficial  in  consumptive  cases.  Buttermilk,  if  not 
very  sour,  is  also  as  good  as  cream  to  eat  with 
fruit,  if  sweetened  with  white  sugar,  and  mixed  with 
a very  little  milk.  It  likewise  does  equally  for  cakes 
and  rice-puddings,  and  of  course  it  is  economical  to 
churn  before  the  cream  is  too  stale  for  any  thing  but 
to  feed  pigs. 


TO  KEEP  MILK  AND  CREAM. 

In  hot  weather,  when  it  is  difficult  to  preserve 
milk  from  becoming  sour  and  spoiling  the  cream,  it 
may  be  kept  perfectly  sweet  by  scalding  the  new  milk 
very  gently,  without  boiling,  and  setting  it  by  in  the 
earthen  dish  or  pan  that  it  is  done  in.  This  method 
is  pursued  in  Devonshire,  for  butter  and  eating,  and 
would  equally  answer  in  small  quantities  for  coffee, 
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tea,  &c.  Cream  already  skimmed  may  be  kept 
twenty-four  hours  if  scalded  without  sugar ; and  by 
adding  to  it  as  much  powdered  lump  sugar  as  shall 
make  it  pretty  sweet,  will  be  good  two  days,  keeping 
it  in  a cool  place. 


SYRUP  OF  CREAM 

May  be  preserved  as  above  in  the  proportion  of  a 
pound  and  quarter  of  sugar  to  a pint  of  perfectly  fresh 
cream ; keep  it  in  a cool  place  two  or  three  hours ; 
then  put  it  in  one  or  two  ounce  phials,  and  cork  it 
close.  It  will  keep  good  thus  for  several  weeks,  and 
will  be  found  very  useful  on  long  voyages. 

GALLINO  CURDS  AND  WHEY,  AS  IN  ITALY. 

Take  a number  of  the  rough  coats  that  line  the 
gizzards  of  turkeys  and  fowls ; clean  them  from  the 
pebbles  they  contain  ; nib  them  well  with  salt,  and 
hang  them  to  dry.  This  makes  a more  tender  and 
delicate  curd  than  common  rennet.  When  to  be  used, 
break  off  some  bits  of  the  skin,  and  put  on  it  some 
boiling  water  : in  eight  or  nine  hours  use  the  liquor 
as  you  do  other  rennet. 


FINIS. 
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